per wr PAE 
siz YE: a a 4 


|e B® 1935 


THE aeuaae 3 OF THE 


Meat Packing and Allied t Industries : 
Volume 93 aucusY’3, 1935 | relies § 


SAUSAGE PROFITS 
warssorvos | FROM NUSOY! 


NUSOY is a super absorbent- 
binder. It combines remark- 
able yield-increasing properties 


Witt, he neaaneek Wiedine NUSOY gives sausage finer flavor, better 

power you've ever seen! appearance and higher quality. It re- 

Moisten NUSOY with l : “er 

~olae a te i add it to tains the natural juices. It reduces 

pone ae Row pe Tay ag Sone shrink. It gives sausage a new timely 

wish in order to obtain the de- . 

pee Fact lagging acl sales appeal that assures profits to you. 

NUSOY is produced in a r ‘ 

$500,000 plant, by an exclusive, NUSOY is an exclusive product that 

patented process. It is backed : A 

by the broadest guarantee ever gives exclusive results. It permits the 

seen—“NUSOY must make sia 

good or we will.” use of larger quantities of frozen and 
m non-binding meats. It makes perfect sau- 

ieepvowes sage from quality ingredients, improves 

Quality the quality of all types of manufactured 
e meat products. Use NUSOY— it’s guar- 

anteed! 








Cuts Shrink 


Builds Profit 











ORDER 
A BAG 
TODAY 


i AMERICAN SOYA 
PRODUCTS CORP. 


Evansville, Indiana, U. S. A. 


Copyright, 1935, American Soya Products Corp. 








DISTINGUISHED 
PERFORMANCE 


the result of modern design and 
quality manufacture 


The skill, care and high grade materials put into every 
“BUFFALO’ is reflected in the results produced in 
daily operation. The “BUFFALO” Air Stuffer is an 
example of a modern sausage machine 
which has received unqualified approval for 
its dependable, economical performance. 




















The “BUFFALO” Air Stuffer 











Equipped with Accident- proof 
leakproof adjust- safety ring. Taper- 
able superior pis- ed lid with gasket 
ton. Will not leak that fits tightly 
air, meat or water. into cylinder. 


Made in 6 sizes —air or hydraulic. 
Write for full details and prices. 











JOHN E. SMITHS SONS CO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 

































DICTIONARY OF 


PROTECTIVE PAPERS 


FOR THE 


MEAT PACKING INDUSTRY 


CRINKLED GOLD STANDARD: 4 


strong white wrapping, elastic, for hinds, fores, 
rounds, rumps. 


D-O-K: a general utility sheet, ideal for 
lining boxes of offal for shipment fresh or for 
the freezer; also a wonderful sheet for wrapping 
green hams and bellies for the freezer. Also 
poultry box liner. Odorless. 


FREEZERBURN: for wrapping green hams 


and bellies for the freezer. Meets Requirements 
of B. A. |. for box liners for trimmings for the 
freezer. Gives 100% protection; has finest 


record of any paper ever made for freezer use. 


GENUINE VEGETABLE PARCH- 
MENT: a pure, white, odorless paper, 
grease-proof, that will not go to pieces in cold 
or boiling water, or in salt or vinegar pickle. 
USED FOR: all fresh, pickled, salted or other- 
wise cured meats; for all smoked and cooked 
meats; for butter and margarine; for poultry 
wrappers and poultry box liners. 


Crinkled Parchment: for Ham Jackets, 
in cooked ham retainers; barrel covers over 
heads of slack barrels, liners for back-pack sweet 
pickle meats, liners for cotton and burlap sacks 
of frozen and dry salt meats. 


Special Lard Liner Parchment: for 
liners of lard and shortening cartons up to and 
including 2 lbs. 


Super Lard Liner Parchment: for 
liners of lard and shortening cartons over 2 lbs. 


WHITE HAM PAPER: a very white, 


pliable, opaque, grease-proof sheet for sausage 
and cooked hams, and smoked meats. 


WHITE OILED: for wrapping fresh pork; 


for between-layer sheets for sausage in cartons. 
A treated paper (with pure mineral oil). 


WUN DER BAR: (Genuine Grease-proof) 


for wrapping smoked meats, cooked hams, sau- 
sage items. 
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KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT (KALAMAZOO COUNTY) MICHIGAN 
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@ Member iy 


Audit Bureau of Circulations 


Associated Business Papers 
Official Organ Institute of American 
Meat Packers. 

Published weekly at 407 So. Dearborn 
St., Chicago, Ill, by The National 
Provisioner, Inc. 
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Pacific Coast Office 
1031 So. Broadway, 
Los Angeles, Calif. 


NORMAN C. NOURSE 
Manager 


Yearly Subscription: U. S., $3.00; 
Canada, $6.50 (includes duty); for- 
eign countries, $5.00. Single copies 
25 cents. 


Copyright 1935 by The National 
Provisioner, Inc. Trade Mark regis- 
tered in U. S. Patent Office. Entered 
as second-class matter, Oct. 8, 1919, 
at the post office at Chicago, IIl.. 
under act of March 3, 1879. 


Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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PROCESSING PROBLEMS 
REFRIGERATION NOTES......... 21 NEW YORK NEWS 
FINANCIAL ..... .. RETAIL SECTION 











IN Th ISSUE 


FILLING ORDERS—How One Packer Cuts Costs 
SAUSAGE—Made to Sell at a Price Hurts Trade 
PROCESSING TAX—Large Packers Join in Court Suits 
GRADING HOGS—Canada Adopts Rail-Grading Plan 
SALES—How to Retain Customer's Confidence 


STEAM AND POWER—Watch for Power Losses 
How One Packer Saves on 
Refrigeration 


PROCESSING .PROBLEMS—Smoking Sausage 
Making Mexican Tamales 
Hog Hanging Rooms 


ACCIDENTS—June Record Among Meat Packers 
PATENTS—Meat Industry Devices Recently Approved 
NEW EQUIPMENT IDEAS—Information for the Asking 
MEAT STUDIES—Research Work Develops Values 
RETAIL—Making the Shop More Attractive 

UP AND DOWN THE MEAT TRAIL 


Index to Advertisers will be found on page 52. 


IN Every ISSUE 


MARKETS— 


Hides and Skins 
Livestock Markets 
Closing Markets 


Provisions and Lard 
Tallows and Greases 
Vegetable Oils 


MARKET PRICES— 


Chicago Markets 
New York Markets 


Cash and Future Prices 
Hides and Skins Prices 


CHICAGO NEWS 
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Sylvania Sylphcase h Casings 


For Quality Ready-to-Serve Meats 


SYLPHCASE K&, (Reg. U. S. Pat. Off.), Casings are made of a special trans- 
parent material which not only shows the Special Meat enclosed therein 
in its natural color, but it also adds to its appearance and gives extra 
appetizing appeal. 

These Casings are strictly sanitary and will keep your products in 


excellent condition. 

When printed with trade mark or design in color, your product; will 
always be easily identified on counter or shelf. 

SYLPHCASE K Casings are made in sizes from 198” to 442”. They are 
strictly Kosher. 


Let us send you samples. 


SYLVANIA INDUSTRIAL CORPORATION 


Sylphcase Division 


Executive and Sales Offices: 122 EAST 42nd STREET e NEW YORK CITY 
Works, Fredericksburg, Va. 
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“HALLOWELL 


Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 














The border around this ad gives a | 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 





improved design, and in addition 
that it is of the same high quality 


as our other nationally known 
“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 











STANDARD PRESSED STEEL CO. 


——— 
BRANCHES 





JENKINTOWN, PENNA. 
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he, too, sought 
| the BETTER WAY 


The magic of electricity, the boon of medi- 
cal science, the convenience of modern 
travel:—these are all gifts to civilization 
from those independent thinkers who 
departed from beaten paths in the search 
for new and better ways. 


Someone once said, “There is always 
room for improvement.” How necessary 
then that we all analyze the possibilities 
for betterment in our daily tasks. The 
“way” may be within easy grasp. 


The packing industry has been among 
the foremost industries to discover and 
utilize improved and more economical 
methods. One that comes closest to us is, 
of course, the great increase in use of 
single - purpose* wrapping papers. The 
discovery that Rhinelander Greaseproof 
Parchment is the ideal and more econom- 
ical paper for wrapping and protecting 
greasy or oily meat products, is specifi- 
cally an example of the “better way.” 


* Greaseproof only, therefore lower 
priced than dual-purpose papers. 


Ve lhinelander teasep roof Pawckasiel 


RHINELANDER PAPER COMPANY 4 RHINELANDER, WISCONSIN 


Week ending August 3, 1935 
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» why pay freight 


6 Good Reasons 


why you should use 
ARMOUR’S LIQUID SOAP 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 


constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 
impractical to reduce and handle concen- 
trated liquid soap, our 15% soap is ideal — 
and you still have the advantages indicated 
above under |—2—4—5—6. 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 
with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap—both Amber and Green — is 
made from selected, refined cocoanut oil and is pleas- 
ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost” 





CLEAN 
- SANITARY 
NO WASTE 
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ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 1355 W. 3\st ST., CHICAGO, ILL. 
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(utting cost oF Filling ORDERS 


Wirs REDUCED volume the meat packer must 
save every penny possible in operating expense. 
He should do it anyway, but at this time it is even 


more important. 


Small orders, special deliveries, growing custom 
of retailers to order only a day ahead, and unrea- 
sonable concessions to customers — all these have 
complicated the packer’s distribution problems and 


increased his delivery 
expenses. 

These practices have 
been subjects of much 
discussion in the meat 
industry. Practical and 
workable suggestions 
for improving the de- 
livery situation have 
been made. Packers 
have not been too ready 
to adopt them. Instead 
they have attempted to 
maintain an expense 
balance with greater 
efficiency in assembling 
and packing rooms, and 
with more efficient de- 
livery equipment and 
better supervision of it. 

In this they have not 
been altogether success- 
ful. 

Assembling, packing 
and delivery methods 
are more efficient today 
than ever before. But 
often as fast as a step 
forward was made in 
increasing efficiency and 
lowering costs, increas- 





PACKING TABLE 
[e #8) |B 8] [8 FB) 





GRAVITY CONVEYOR 





Expense Reduced By Proper Plant 
Layout and Use of Gravity Conveyors 


ing demands for service placed further exacting 
demands on the delivery department. 

The net result has been that cost of delivery per 
order has not been de- 
creased materially — if 
at all—even in plants 
where the greatest effi- 
ciency in distribution 
has been obtained. In 
plants where careful 
thought and study have 
not been given to this 
subject unit distribu- 
tion costs have in- 
creased. 







\ Cooter No.1 J 
~ 55 Dec. N 






N Coo.er No.2 § 


35 Dec. Efficiency Means 


System 
And in all meat plants 
there undoubtedly are 
opportunities for still 
better distribution effi- 
ciencies — and, there- 
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TABLE | 
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i fore, lower distribution 
costs. This is particu- 
larly true in order as- 


SHIPPING 














rr 





ROOM 


Dock 


sembling and packing. 
Here losses and high 
costs are not glaringly 
apparent, and therefore 


LOADING 








PLANNED TO SIMPLIFY ORDER FILLING. 


Sketch of coolers and shipping room in plant of J. M. Schneider, 
. showing how gravity conveyors 
filling and keep labor costs low. 


Ltd., Kitchener, Ontario, Can. 
are used to speed up order 


are often overlooked. 
In revising assem- 

bling and packing meth- 

ods study should be 














given to details of order-taking ang 
reporting to the plant office, office 
methods, locations of coolers and ship. 
ping rooms so that handling and trans. 
portation of product can be kept at a 
minimum, mechanical equipment and its 
location and use, and routine in detaj] 
from the time orders are taken unti] 
they are delivered at customers’ stores, 


Arrangement Is Important 


Of importance in keeping deliveries 
on schedule, insuring accuracy in order 
filling, and meeting exacting demand of 
modern delivery practices is location of 
coolers and shipping room in respect to 
one another, kind and variety of me. 
chanical aids installed, and methods fo}. 
lowed. 


Typical of good practice in order. 
filling procedure, and in cooler and 
shipping room layout, are the facilities 
in the meat packing plant of J. M, 
Schneider, Ltd., Kitchener, Ontario, 
Can. Here the use is made of such 
mechanical equipment — including con- 
veyors and more than the usual num- 
ber of scales—as will best promote 
speed and accuracy of product handling, 
and will keep labor costs within reason- 
able bounds. 

Location of assembly coolers and 
shipping room with respect to each 
other is shown on the accompanying 
sketch. These rooms have been planned 
so that there is no back-tracking or 
criss-crossing of routes taken by orders 
on their way to the shipping dock. 


Straight Line Order Filling 


Seven check-weighing scales are in- 
stalled near the packing table in the 
shipping room, assuring speedy check- 
ing and packing of orders for shipment. 
Gravity roller conveyors are installed 
between the two coolers, between one 
of the coolers and the shipping room, 
and in the shipping room. These elimi- 
nate much handling and aid in keeping 
labor costs at a minimum. 

Advantage of this arrangement is 
apparent at a glance. Orders are sent 
from the office to cooler designated as 
No. 1. This is maintained at 55 degs. 
Fahr., and in it are held all products 
that keep best at this temperature, in- 
cluding smoked meats, frankfurts, bo- 

(Continued on page 21.) 


SPEED AND ACCURACY 


Suan Cost 


IN ORDER FILLING 


ABOVE.—Cooler from which orders for 
smoked meats are filled; kept at 55 degs 
temperature. CENTER.—Cooler for fresh 
cuts and perishable products; maintained 
at 35 degs. BELOW.—Shipping room 
where orders are check-weighed and pre 
pared for shipment. These three rooms 
adjoin and are connected with conveyor. 
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‘sausage 


Sausage Made to Sell at a Price 
Hurts Sausage Consumption 


More Results of a Nationwide Sur- 


competition does not increase 
sausage consumption. 


This is the conviction of 85 per 
cent of all sausage manufacturers of 
whom this question was asked by THE 
NATIONAL PROVISIONER in a nationwide 
survey to determine reasons for re- 
duced sausage consumption, and what 
is needed to increase it. 

But—as was pointed out in the first 
report on this survey (THE NATIONAL 
PROVISIONER, April 6, 1935.)—only 33 
per cent of sausage manufacturers are 
producing a quality grade only. 

Sausage manufacturers know it is 
poor business policy to discourage sau- 
sage consumption by putting on the 
market products unsatisfactory to con- 
sumers—but they are doing it. The re- 
sult is that volume has decreased in a 
year which should be favorable to good 
sausage consumption. And this is true 
in spite of recent scarcity of sausage 
materials. 


Know It— But Don’t Do It 


One of the vital needs for increased 
sausage consumption is for packers and 
sausage manufacturers to have the 
courage of their convictions. As was 
stated in the first survey report, while 
consumption generally has 
slipped, a large majority of sausage 
manufacturers who produce only qual- 
ity products have held their own or in- 
creased volume. Those engaged in price 
competition have not fared so well. 


When a packer or sausage manufac- 
turer makes both quality products and 
those to sell at a price, the latter kind 
adversely affect sales of the better 
grade, according to 80 per cent of all 
sausage manufacturers whose opinions 
on this subject were asked in THE Na- 
TIONAL PROVISIONER survey. 

But 66-2/3 per cent of all sausage 
manufacturers produce 
more than one grade of 


Cnet mace to mect price 


vey of the Sausage Business by 
THE NATIONAL PROVISIONER 


And here is another inconsistency. A 
large quantity of sausage is being made 
to meet price competition in spite of 
general belief among sausage manu- 
facturers that quality and flavor are 
more important to the consumer than 
price. 


Consumers Want Quality 


“Have you found price more import- 
ant to consumers than good flavor and 
keeping qualities?” was one of the ques- 
tions put to all sausage manufacturers 
interviewed. 


Only 2% per cent answered “yes;” 
2% per cent said “no;” 3 per cent said 
“sometimes.” The remainder were un- 
certain or evasive. 

So far as the sausage price angle is 
concerned, therefore, 84.4 per cent of 
all sausage manufacturers believe prod- 
uct made to sell at a price does not in- 
crease sausage consumption; 80.7 per 
cent are convinced that cheap product 
cuts down volume of quality grades; 
and only 2% per cent have found that 
consumers are more interested in price 
than quality. 

But two-thirds of all sausage manu- 
facturers produce sausage to meet price 
competition. What’s th: answer? 

EDITOR’S NOTE.—Another report on THE 


NATIONAL PROVISIONER’S survey of the 
sausage situation will appear in an early issue. 


CAPITAL vs. EFFICIENCY 


Smaller packers and sausage manu- 
facturers sometimes think if they had 
more capital to put into their business 


they could solve easily many of 
their production and merchandis- 
ing problems. Occasionally this 
may be true; often it is not. 


More capital than needed in a busi- 
ness has often caused trouble. It may 
lead to overexpansion in building and 
equipment, increased overhead costs, 
excessive production, distress merchan- 
dise and price competition. 


One investigator who has studied the 
problems of over 1,600 shops, stores 
and factories contends that few indus- 
tries ever suffered from lack of capital. 
If a company is properly managed, he 
says, it usually can produce from 
profits most of the new capital it needs 
for expansion. More efficient manage- 
ment and better merchandising are 
more often needed in the sausage man- 
ufacturing industry than more money 
to play with. 

The sausage manufacturer who be- 
lieves he needs more capital might very 
profitably examine into: 


Waste and loss in the plant; losses 
through bad accounts; costs of produc- 
tion; losses through spoilage; ineffi- 
ciency in processing, manufacturing and 
distribution; high inventories, and de- 
lays in working up raw materials on 
hand. 


Such a sausage manufacturer may 
not know his costs and consequently he 
may be selling product too low or ask- 
ing for it a price that discourages pur- 
chasing. Products for which there is 
only a small demand may be taking the 
profits from products sold in larger 
volume. Inefficient methods or. pro- 
cesses may be cutting production or 
losing profits. Timidity and lack of 
selling ability may be handicaps that 
are holding back larger tonnage. 


PORK BOOTLEGGING 





product. In the face of a 





conviction that products 
made to meet price competi- 
tion not only discourage 
sausage consumption, but 
actually reduc2 volume on 
the profitable grade, sau- 
Sage manufacturers. con- 
tinue to attempt to lift 
themselves by their boot 
straps. 


They deliberately ignore 
what they know to be good 
business practice—and then 
they complain about declin- 
mg volume and lack of 
Profits in sausage manu- 
facturing. 








Out of Every Hundred 
Sausage Makers 


reporting in THE NATIONAL PROVISIONER Survey 
85 say sausage made to sell at a price does 


not increase consumption 


80 believe such sausage hurts quality sales 
Only 3 believe consumers want price as 


against quality 


And yet only 33 make quality only 


Pork bootlegging and the 
growing practice of furnish- 
ing individual lockers in 
cold storage plants were 
commented on in the July 
27 issue of THE NATIONAL 
PROVISIONER. In this connec- 
tion an Iowa cold storage 
plant is reported to have 
gone a step further in pro- 
viding service for farmers 
and townspeople. This firm, 
it is said, has hired a butch- 
er who will slaughter and 
dress meat animals that are 
to be stored in the individ- 
ual cold storage compart- 














ments in the plant. 
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Canada is to Grade Hogs on 
Rail Instead of Cutting Floor 


By ERNEST B. ROBERTS 


EDITOR’S NOTE.—Fewer Wiltshire sides 
are made in the United States, and cuts are 
graded on the cutting floor, where some often 
make the grade when the carcass would not. 
For this reason the Canadian practice is not 
likely to be generally adopted here. 


AIL grading of hog carcasses is to 
be optional at all Eastern Canadian 
packing plants after July. 15. 

This new system was first put into 
practice on a small scale last September 
at plants at Peterboro and Stratford, 
Ontario centers where quality of hogs 
on farms, judged by British trade 
standards now almost universally used 
in Canada, is above the average. So 
well has rail grading taken at these two 
points that over 90 per cent of pro- 
ducers are said to have preferred this 
method to that of live hog grading. 


Since January, 1935, the Canadian 
Department of Agriculture has officially 
recorded rail gradings side by side with 
the live gradings. Up to the end of 
June 1,500,000 live hogs were graded, 
and 35,000 carcasses rail-graded. 


Identifying the Hogs 


Rail grading experiments have been 
under way at the Toronto plants of the 
Swift-Canadian Co. and Canada Packers 
for the past two years. The problem 
was in devising a method of identifying 
ownership of hogs throughout the 
slaughter stages. 


Tattooing and ear-tagging were 
tested, and at first both proved unsatis- 
factory. In the former the time ele- 
ment was decisive and the permanence 
of the ink quite a difficulty. With ear- 
marking the difficulty was that the tags 
dropped out at the dehairing machine. 
But after a long series of trials it was 
found that this defect was not due to 
the beater so much as to the tempera- 
ture at which the scalding vat was kept. 


At present both methods are working 
well, though tattooing as yet seems 
suited only for small lots of hogs. 


Hog grading, alive and in carcass, is 
in Canada the outcome almost exclu- 
sively of export trade requirements. In 
1921, when the Danish bacon trade was 
recovering from its wartime slump, the 
Canadian hog and bacon industries 
hoped to retain the lead they had se- 
cured in exports to England during the 
preceding four years. 


Due to Export Demand 


A spirited agitation took place among 
producers for a grading system, and on 
November 3, 1921, at a joint conference 
at Ottawa, called by the Canadian De- 
partment of Agriculture, standards 
were adopted covering nine classes of 
hogs. Chief of these were the “select” 
and the “thick-smooth” grades, both 
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for hogs weighing 160-210 lbs. at the 
plant. 


The first was in every respect a copy 
of the Danish first grade, as it had been 
originally worked out by the British 
Ministry of Agriculture for English and 
Scotch producers to aim at. Packers 
then undertook to pay a premium of $1 
a ewt. for this grade over the basic 
price-setting “thick-smooth.” 

In 1928 these standards were altered 
in the light of experience so that the 
basic grades became known as the 
“bacon grade,” and the “select” became, 
if possible, even more specifically an 
English market first standard. The 
premium agreed upon was $1 a head. 

From the following table it will be 
seen that there has been a steady in- 
crease in the number of “selects” mar- 
keted each year: 

Total 
gradings. 
.2,349,736 
1931 .....2,655,280 
1932 .....3,141,870 
are 3,172,980 516,831 1,332,951 
ee 3,088,155 578,763 1,289,225 

For the first half of 1935 the percent- 
ages have run: Select, 21; bacon 
grade, 42. 


Bacon 

grade. 
838,135 
1,627,792 
1,288,702 


Year. 
1930 .... 


Select. 


361,219 
402,978 
477,338 


Grades of Bacon and Pork 


By revisions made some time ago in 
Canadian hog-grading regulations there 


and the head, leaf lard, tongue, kidneys, 
tenderloin, <ail, backbone and feet are 
included. For the bacon classes the re. 
quirements are: 


Weight Length 
Class. Ibs. In. 


141-165 29 

131-140 28 

166-175 30 

120-130 27 

176-185 30 
Bacon for export is also graded by 
the Canadian Department of Agricul- 
ture into three classes—A, B, and (, 
Regulations define grade A as follows: 


Best quality meat, with a shoulder 
balanced in weight in relation to the 
ham; belly, thick and of even width 
throughout, with full flank; ham, full 
fleshed, evenly covered with fat and of 
good shape; back fat, firm and of even 
thickness; general quality of fat firm 
and white, with proper balance of fat 
and lean throughout the entire carcass 
of the hog. 


Branding for Export 


Since November, 1934, only grade A 
Wiltshire-cut side may be exported from 
Canada bearing the national brand- 
name of “Canada” on shoulder, middle 
cut and gamon. It may be with or with- 
out the packers’ own name or brand, 
Grade B may be exported with or with- 
out the packers’ marks, but cannot 
carry the national brand of “Canada.” 
Grade C does not enter export trade at 
all. 

Rail grading is anticipated still fur- 
ther to improve Canadian hogs by trac- 
ing back to the farm gate any lapse in 
production method—whether in soft, 
oily unfinished carcasses or infection, 








RAIL GRADING OF HOGS FOR EXPORT TRADE, 


Rail grading of hogs like these is becoming firmly established in Canada, where it 
was developed to meet export trade requirements. Canadian packers pay premiums 
on hogs which grade on the rail as being “selects,” first standard for the English 


market. 


are five classes for bacon and pork car- 
casses, determined by weight and meas- 
urement. 

The latter is the normal length of a 
good Wiltshire-cut side as defined by 
the British Ministry of Agriculture, and 
universal in the English domestic im- 
port trade now. It is taken from the 
aitch-bone knob, inside, to the first rib. 

Carcass weights are on a “hot” basis, 


There has been an increase in number of “selects” marketed each year. 


while the money-scale will look after 
the progressive improvement in farm 
livestock. 

Even domestic market requirements 
in Canada are now virtually similar to 
British consumer demands, notwith- 
standing marked differences of climate 
which might superficially at least seem 
to have justified a fatter bacon for the 
Canadian trade. 
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Processing Tax Suits Now Number 
Over 600 with Big Packers Included 


SOLID packer front was formed 

this week against the hog proces- 
sing tax of the AAA when Armour and 
Company, Wilson & Co., Swift & Com- 
pany and a number of other packers in 
the Chicago area filed suit in U. S. Dis- 
trict Court at Chicago asking for in- 
junctions restraining collection of pro- 
cessing taxes. 

Temporary restraining orders were 
issued on August 1 by federal judge 
John P. Barnes to all the complainants. 
Under the order the government is not 
only enjoined from collecting approxi- 
mately $8,000,000 in taxes now owed by 
the companies which brought suit, but 
also from forcing collections on subse- 
quently accruing taxes. 


Exact form of the restraining order 
was to be decided on at a later con- 
ference between counsel for the com- 
panies and government attorneys. Judge 
Barnes indicated that packers would be 
ordered to post funds owed to the gov- 
ernment with a depository to be desig- 
nated later. 


Believes Tax Unconstitutional 


In his brief oral decision Judge Barnes 
declared that he believed the tax was 
“nothing less than a deprivation of 
property—a direct violation of the fifth 
amendment of the constitution of the 
United States.” 

“I think that prima facie,” said judge 
Barnes, “the plaintiffs have made a 
case by their bills of complaint show- 
ing that the so-called processing tax 
regulating agriculture and hog raising 
has not been done by any power of 
Congress under the constitution. I fur- 
ther do not believe that this regulation 
of agriculture and production is inter- 
state commerce, nor do I think that this 
exaction levied upon the processors is 
a tax, because it is not levied for any 
governmental purpose. 


“It is not for governmental purposes 
when money is taken from the pocket 
of John Brown and placed in the pocket 
of John Jones—it isn’t for governmen- 
tal purposes when money is taken out 
of the pockets of a million John Browns 
and put into the pockets of a million 
John Joneses.” 


AAA Amendments Mere Words 


Discussing the AAA amendments the 
Judge said, “It is mere words—words 
that mean nothing!” He was referring 
to the provision of the Senate bill which 
States that a plaintiff, in order 10 re- 
cover processing taxes paid in, must 
prove he has absorbed the tax. 


In commenting on the packers’ con- 
tention that they were paying a least 
a part of the processing tax the court 
said “This money is taken from the 


Week ending August 3, 1935 


consumer—it is taken from the men, 
women and children who eat pork prod- 
ucts—and you can’t get away from that 
fact.” 

Stating that he did not want the 
money tied up for a long time, Judge 
Barnes added, “I want this case passed 
on to a higher court, the time being 
long past when a district court may add 
to the literature of the law. I am 
about to issue a restraining injunction 
and if this case does not move along, 
I’ll vacate the order for deposit of 
taxes.” 


Other Packers File Suits 


Other packers in the Chicago area 
participating in the suit were: 

P. Brennan Co., Chicago. 

Oscar Mayer & Co., Chicago. 

Miller & Hart, Inc., Chicago. 

Roberts & Oake, Inc., Chicago. 

Illinois Meat Company, Chicago. 

C. A. Burnette, Chicago. 

Arnold Bros., Inc., Chicago. 


J. R. Beiersdorf & Bros. Co., Chicago. 

Fuhrman and Forster Co., Chicago. 

Fulton Packing Co., Chicago. 

United Butchers Packing Co., Chi- 
cago. 

Vette & Zuncker, Chicago. 

Zuegel Packing Company, Chicago. 

Jourdan Packing Co., Chicago. 

Maier & Co., Chicago. 


Taxes owed by some companies date 
back to March, and in one case to Jan- 
uary; but the greater share of sums 
owed are for May and June taxes. It 
is reported that suits were precipitated 
by the refusal of the Bureau of Inter- 
nal Revenue to grant further extensions 
after August 1. 


What Packers Claim 


Petitions of Chicago packers, fairly 
uniform in their allegations, attribute 
losses in business, good will and profits 
to the AAA and the hog tax. Several 
firms claimed losses this year and last, 

(Continued on page 46.) 








THE BIG BAD WOLF! 








Cartoon New York World-Telegram. 








Summary of Research Work 
on Meats and Meat Animals 


Research workers in the field of co- 
operative meat investigations from 17 
state agricultural experiment stations, 
the U. S. Department of Agriculture 
and the meat packing industry partici- 
pated in a three-day conference in 
Chicago on July 25, 26 and 27. Re- 
ports were presented covering the work 
of the past year and plans made for 
future work. The project in which these 
workers are engaged is regarded as the 
most comprehensive cooperative re- 
search program ever undertaken in any 
field. 


Some of the highlights presented at 
the conference by the different work- 
ers were as follows: 


Breeding and Feeding. — Breeding 
work with cattle, hogs and sheep in 
progress at many of the stations indi- 
cates that certain strains are superior 
from the standpoint of economy in feed 
utilization. Further work is expected 
to give information on the inheritance 
of feeding efficiency and tenderness of 
the meat produced. 


Processing and Cooking Studies. — 
Progress is being made in studies to as- 
certain the processing or handling and 
cooking factors by which dressed meat 
can be made more desirable. In this 
connection it is found that ripening 
dressed lamb in cold storage at 36 to 
40 deg. F., for 7 to 10 days, caused a 


marked increase in tenderness of the 
leg roasts. 

Studies in Lard. — Lard flavor, and 
frying and storage qualities, as in- 
fluenced by different rations fed the 
hogs and by different methods of ren- 
dering the lard, are being studied. Meth- 
ods have been developed which are giv- 
ing excellent results in the use of lard 
for cake making. 


Meat Flavor. — Studies with meat 
flavor have shown that in most cases 
food flavors do not tend to be carried 
over in meat. Intensive studies are un- 
der way toward finding what factors 
are responsible for flavor and how they 
may be controlled. 


Meat Carcass Grades.—Thickness of 
external fat and of flesh, and uni- 
formity of width of carcass, have been 
found to be reliable indications of car- 
cass grade. Results indicate that a beef 
carcass with a very thick covering of 
external fat, very thick flesh and very 
uniform width may be expected in the 
majority of cases, to show abundant 
and extensive marbling. 

Pork Studies.—In one station test it 
was reported that mixtures containing 
as much as 40 per cent rice polish re- 
sult in too many soft hogs to be satis- 
factory for commercial pork production. 

Color in Beef.—Experiments designed 
to determine factors responsible for 


dark-colored beef carcasses were re. 
ported. Preliminary work indicates that 
ordinary feeding practices do not exert 
much influence on the color. Incom- 
plete experimental trials indicate that, 
killing cattle while very hot from exer. 
cise and excitement is not a cause for 
the dark color. 


Cooking Tests.—Tests carried out in 
the home economics laboratories of the 
cooperating institutions were reported, 
Among other things, these tests showed 
the value of moderate temperatures as 
compared to high temperatures. The 
high temperatures result in less tender 
roasts. The work in the field of meat 
cookery is revolutionizing many old 
ideas in preparing meat for the table 
and making it possible for the home- 
maker and the chef to bring out its 
full flavor and goodness. 


CATTLE IMPORT REGULATIONS 


Shortage of domestic beef supplies 
has resulted in relaxation of import re- 
quirements on cattle from Canada and 
Mexico, which are important features 
of new import livestock regulations 
issued by the U. S. Bureau of Animal 
Industry. Revised regulations are effec- 
tive August 1. Principal changes are: 
Exemption of cattle from modified ac- 
credited areas in Canada from testing 
for tuberculosis as an import require- 
ment; exemption of Mexico from pro- 
visions of regulations in view of sepa- 
rate treaty between Mexico and this 
country on livestock; and general sim- 
plification of the regulations. 








OS LARCEST SAUSAGE ..., 


he 


M0. SINGER CO +m KROGER CONSUMERS ¢o 
+ a Weer 


— 


CASING 


WORLD’S BIGGEST SAUSAGE DRAWS CONSUMERS TO QUALITY. 


One way to increase sausage sales is to turn out an oversize product and get consumers to guess its weight. 


goes with size the result helps business. 


When quality 


Here is what is said to be the largest sausage ever made—a piece of salami 14 ft. long and weighing 113 Ibs., stuffed in 


Visking casing. 


and sold to one of the Kroger Consumer Co. stores in Chicago. 


sands of new customers. 


It was made by M. D. Singer & Co., Chicago, of quality materials, smoked just right (which was a feat in itself) 
Placed on exhibition, with guessing privileges, it attracted thou- 


Proud exhibitors (left to right): Julius Lipton, Visking Corp.; Chas. Abrams, sausage maker; Otto Paschke, Kroger Consum- 
ers Co.; J. E. Downey, M. D, Singer & Co. 
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Successful Selling 


Ability to Retain Customers’ Con- 
fidence an Important Asset 
in Sales Work 


HY does one packer salesman 
Wi just an ordinary job of sell- 
ing, while another consistently week 
after week does a little more than 
might be expected of him? 


Because the first is doing what he 
knows must be done to keep his job. 
The second makes a business of selling. 
He likes the work, studies methods and 
develops his plan. 

One makes sales without exactly 
knowing why; the other gains one ob- 
jective after another because he knows 
how he does it. 


Certain qualities characterize all 
good salesmen, says a sales manager 
with much opportunity to observe. 
Among these qualities, he says, is abil- 
ity to put over the sales story without 
exaggeration. 


This sales manager writes: 


Salesmen Make Themselves 
Editor THE NATIONAL PROVISIONER: 


Regardless of popular opinion to the 
contrary, many years in a position to 
observe packer salesmen, their meth- 
ods and their results, has convinced 
me that no one is a “natural born sales- 
man.” 

Some men get better results year in 
and year out than others, and fre- 
quently they appear to do this easily. 
They often possess good personalities 
—that human quality which compels 
people to like and respect them. But 
in every case I have observed these star 
salesmen are not loafers; they work 
hard. They have also learned the 
fundamentals of good selling and apply 
them conscientiously. 

Attempts to get from these men the 
reasons for their success ends in fail- 
ure more often than not. Modesty is 
not always the reason. To them selling 
meat is a job which, while it never 
loses its interest, often means the un- 
conscious application of methods so 
long practiced that their significance 
is lost or not sufficiently appreciated. 
Hence these men are not always in a 
position to emphasize them. 


Don't Exaggerate 


Many outstanding methods charac- 
terize the work of the star meat sales- 
man. Some of them might be men- 
tioned, but in my opinion the most im- 
portant one is the ability to put over 
a solicitation without exaggeration. 
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This is a principle of good salesman- 
ship many more packer salesmen might 
cultivate to advantage. 


Exaggerations are untruths, and 
quickly spotted as such by the experi- 
enced customer or prospective cus- 
tomer, who in nine cases out of ten 
will not appreciate that these exag- 
gerations are solely the result of a 
salesman’s faith in his products. 


But whether or not this fact is rec- 
ognized, exaggerations have but one re- 
sult—they cause the customer to lose 
faith in the salesman and the goods 
he sells. And no salesman can be in 
the top volume bracket unless he has 
the entire confidence of the men on 
whom he calls. 


Exaggerations are foolish. No sales- 
man can out-claim his competitors. If 
these desire they can be just as good 
claimers as anyone else. 

But there is a way to lick the tar 
out of them other than trying to out- 
claim them. This is by telling the truth 





to customers. Admit competitors’ vir- 
tues gracefully should the question be 
brought up, and then go on hammer- 
ing home truthfully and sincerely your 
own sales story. 


Don’t Lead with Your Chin 


Closely allied to exaggeration is ridi- 
cule. Belittling competitors and com- 
petitors’ products only creates interest 
in them, and gives competitive sales- 
men the opportunity to prove the be- 
littler untruthful. 

A meat salesman has to be intelli- 
gent and resourceful to hold his job. 
Usually he is sincere, and above all he 
is human. He would not be living up 
to his opportunities if he did not land 
on the competitor who “leads with his 
chin.” The way to avoid being knocked 
out, therefore, is to keep the chin 
guarded. 

Every meat salesman who amounts 
to anything is largely an individualist. 
He develops his own particular selling 
methods. He recognizes fundamental 
sales principles and follows them, but 
he does not sell by rote. 


alesman 


Above all he is temperate in all 
things—one reason why he does not 
have to wait until he gets to Heaven 
for his reward. 


Yours for better sales methods, 
PACKER SALES MANAGER. 


DEMONSTRATION RESULTS 


Packer salesmen do not make enough 
demonstrations, in the opinion of one 
sales manager. The reason undoubt- 
edly is that about the only time the 
salesman has for this work is Satur- 
days, and he hesitates to use his time, 
often feeling the volume of products 
moved does not justify the sacrifice of 
time he must make. 


But Saturdays spent making demon- 
strations in retail stores are not wast- 
ed, nor can the value of demonstra- 
tions be calculated on the basis of vol- 
ume of product sold. After all the 
salesman’s compensation is based on 
the product he sells. And it has been 
proved many times that the selling 
foree of a demonstration remains for 
months after the demonstration has 
been made. 


In one case average sales of canned 
meats were only a few cans per day. 
A demonstration in the store was not 
particularly successful, as far as im- 
mediate sales were concerned, but the 
average daily sales were increased 
nearly three times. Similar results 
have been noted in many other in- 
stances. 


Packer salesmen, therefore, might 
very properly consider store demonstra- 
tions as consumer educational efforts, 
and judge results not on the basis of 
immediate turnover, but from the long- 
range angle. Viewed in this light they 
become more important as merchan- 
dising efforts, and the objection to 
making them assumes considerably less 
importance. 


TO TALK OR NOT TO TALK 


It is as important for the packer 
salesman to know when to stop talk- 
ing as it is for him to know when to 
talk and what to say. 

“Any man can start a conversation,” 
a sales expert said recently, “but it 
takes a smart salesman to know when 
to stop. A lot of smart-aleck salesmen 
talk themselves out before they get in. 

“Let the customer or prospect do 
some of the talking. He may talk him- 
self into a corner—and the first thing 
you know... bingo! You’ve got an 
order.” 
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Mexican Style Tamales 


Highly-seasoned meat products are 
in good demand in some sections of the 
country. The tamale is such a spe- 
cialty item. A sausage manufacturer, 
asking for information on preparation 
of genuine Mexican style tamales, 
writes: 

Editor THE NATIONAL PROVISIONER: 

We wish to make a genuine Mexican style 
We make a good many highly-seasoned 
tried tamales. Can 
you furnish us with a formula and directions 
for making this specialty? 


tamale. 


products but have never 


A good Mexican tamale can be made 
as follows: 

Use: 

50 Ibs. medium fat beef trimmings 
50 Ibs. medium fat pork trimmings. 

Grind meats through 1/16 in. plate. 
Start beef cooking with 1% gals. of 
water, stirring continuously. When 
about half done add pork and 2% lbs. 
salt. Cook until nearly done, then add: 
2% lbs. good chili pepper 

oz. coriander 
lb. paprika 
. celery 
. ground cumin seed 

0z. oregano. 

Prepared seasonings may be used if 
desired, such as those made by repu- 
table seasoning manufacturers, to facil- 
itate convenience in handling and uni- 
formity of product. 


When meats are almost done discon- 
tinue agitation for a few minutes to 
allow fat to rise to top. Then work in 
8 lbs. flour on top in the grease. When 
flour is smooth stir it through the whole 
mixture and cook for 15 minutes. Then 
add 2 gals. of tomato puree. Stir well 
and remove from cooker. 

Mush should next be prepared. Fifty 
pounds of corn meal makes 35 gals. of 
corn meal mush of just the right con- 
sistency. Place about 22 gals. of water 
in cooker, bring it to boil with 3 lbs. 
salt and 7 lbs. of either pork or beef 
grease. Then dump in the corn meal 
and stir as rapidly as possible to pre- 
vent lumps. An extra large wire mixer 
is the best instrument for stirring corn 
meal mush. Mush must be thoroughly 
cooked, about 45 minutes to 1 hour be- 
ing required. 

After mush and other ingredients are 
prepared the product may be rolled by 
hand or machine. When a machine is 
used the mush must be free from 
lumps, as these will stop it up. When 
rolled by machine meat and mush 
should be chilled to 130 degs. Fahr. be- 
fore using as they will run through 
machine too rapidly if too hot. Both 
meat and mush should be at the same 
temperature so that neither runs 
through the machine faster than the 
other. 


bo 
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oo 
NN 


Page 16 





Corn husks used for wrapping 
tamales are cut about an inch from 
stalk end and boiled in clean water un- 
til clean. Some are torn in strips for 
tying tamales. Others are dried and 
then brushed over with a cloth or brush 
dipped in hot lard. A layer of mush 
and then prepared meat is put in the 
husk and it is rolled like a cigarette 
and tied at either end. Tamales are 
then steamed for two hours. 


Smoking Sausage 


Clouding of sausage casings during 
smoking process is not a common 
trouble, but it does occur occasionally. 
A sausage manufacturer writes: 

Editor THE NATIONAL PROVISIONER: 

Recently the casings on some of our sausage 
have been clouding in the smokehouse. This 
prevents bright color of the meat from show- 
ing through. Can you suggest what is wrong 
with our processes? 

This trouble may not occur very 
often, but is usually due to improper 








Handling Casings 


Do you know how to 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 

Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 
his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 10c stamp for each. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me directions for 
og 
handling beef casings. 


sheep 
(Cross out one not wanted.) 


Enclosed find 10-cent stamp. 




















handling before or during smoking, 
Sausage showing this type of discolor- 
ation often slimes quickly or shows un- 
desirable mould before it has been jp 
the coolers very long. 


Smoking cold sausage is a common 
cause of the difficulty. If sausage jg 
cold and wet when entering smoke 
house, where there is fire and smoke, 
vapor soon arises from the sausage, 
This vapor has tendency to parboil the 
raw casing in a short time, changing it 
so that its transparency is destroyed 
and color of meat inside cannot show 
through. 

Such sausage will stay clammy and 
slime easily. Color will be very dark 
and large white spaces will appear on 
casings as if unsmoked. Sausage will 
not look appetizing. 

Sausage should be given a chance to 
lose cold and become dry before it is 
smoked. This is done either by letting 
the product hang in natural tempera- 
tures for several hours before smok- 
ing, or by drying it off in the smoke- 
house. This is done with the dampers 
open before sawdust is added and smok- 
ing begins. All vapor in the smoke- 
house should be exhausted before draft 
is excluded. Then proceed to finish 
smoking. 


Hog Hanging Rooms 


An Eastern packer asks regarding 
the present status of hog hanging 
rooms; that is, whether or not hogs are 
still hung up to dry before going into 
the cooler. He writes: 

Editor THE NATIONAL PROVISIONER: 

Is it considered good practice in building a 
hog slaughtering plant to provide a hanging 
room where hogs are dried before they go into 
the chill room? 

Hanging rooms in which to dry off 
hogs before they go into the chill room 
are unnecessary. In fact, it seems to 
be the general opinion that some 
moisture on the carcasses is an ad- 
vantage, in that its evaporation hastens 
chilling. In all modern meat packing 
plants the last operations on the killing 
floor are washing and weighing, after 
which carcasses are run directly into 
cooler. 


The fact that there is some water on 
the carcasses when they go into the 
chill room may lead to errors in figur- 
ing shrink, unless this fact is taken into 
consideration. Carcasses are weighed 
after washing. Consequently all ad- 
hering water is credited as carcass 
weight. This water is evaporated in 
the chill room. Therefore, in figuring 
percentage of shrink of hogs in cooler 
this surface water evaporated should 
be deducted from weight of hogs be 
fore chilling. 
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Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 











JUNE ACCIDENT RECORD 


Forty-one meat plants holding mem- 
bership in the Institute of American 
Meat Packers operated during June, 
1935, without a lost-time accident, and 
either retained or received Institute 
safety award pennants. These plants 
were: 

Abraham Brothers Packing Co., Mem- 
phis, Tenn.; Agar Packing & Provision 
Corp., Chicago, Ill.; Armour and Com- 
pany, Indianapolis, Ind., Milwaukee, 
Wis., National Stock Yards, Ill., Sioux 
City, Ia.; The Chas. G. Buchy Packing 
Co., Greenville, O.; Crocker-Huffman 
Land & Water Co., Merced, Calif.; Jacob 
E. Decker & Sons, Mason City, Ia.; Den- 
holm Packing Co., Pittsburgh, Pa.; 
Jacob Dold Packing Company, Buffalo, 
N. Y., and Wichita, Kans.; Du Quoin 
Packing Co., Du Quoin, Ill.; Eckert 
Packing Co., Henderson, Ky.; Elliott 
and Co., Duluth, Minn.; Field Packing 
Co., Bowling Green, Ky.; Adolf Gobel, 
Inc., Boston, Mass.; Adolf Gobel, Inc., 
C. Lehmann Packing Co., Brooklyn, N. 
Y.; Edward Hahn, Johnstown, Pa.; 
Hately Brothers Co., Chicago, IIl.; 
Home Packing & Ice Co., Terre Haute, 
Ind; The Hull & Dillon Packing Co., 
Pittsburg, Kans.; Hygrade Food Prod- 
ucts Corp., Klinck Division, Buffalo, N. 
Y.; Interstate Packing Co., Winona, 
Minn.; Lincoln Packing Co., Lincoln, 
Neb.; Harry Manaster & Brother: M. 
D. Singer & Co., Chicago, Ill; Harry 
Manaster & Brother: United Packers, 
Inc., Chicago, Ill.; E. W. Penley, Au- 
burn, Me.; The Provision Co., Inc., Co- 
lumbus, Ga.; Louis H. Rettburg, Inc., 
Baltimore, Md.; Rochester Packing Co., 
Rochester, N. Y.; Stahl-Meyer, Inc.: 
Otto Stahl, Inc., New York, N. Y.; 
Stahl-Meyer, Inc.: F. A. Ferris & Co., 
Inc., New York, N. Y.; The Steiner 
Packing Co., Youngstown, O.; Swift & 
Company, Denver, Colo., Sioux City, Ia., 
and South St. Joseph, Mo.; Swift Ca- 
nadian Company, Ltd., Toronto, On- 
tario, Canada; United States Cold Stor- 
age & Ice Co., Chicago, Ill.; Wilming- 
ton Provision Co., Wilmington, Del.; 
Wilson & Co., Cedar Rapids, Ia. 

Average accident-frequency rate for 


all plants reporting for June was 19. 
Rate for June, 1934, was 26. 


PACKER GROUP INSURANCE 


Val. Decker Packing Company, Piqua, 
0., has adopted a double coverage 
group insurance program, through 


which more than 100 employees of the 
concern are receiving life insurance 


Week ending August 3, 1935 


totaling $120,000, supplemented by 
weekly sickness and accident benefits. 
Announcement of the plan was made by 
Val. Decker, president of the company. 
The insurance program is being under- 
written by the Metropolitan Life Insur- 
ance Company on a cooperative basis, 
whereby the employer and employees 
share the cost. 

Individual benefits are determined by 
salary. Life insurance ranges from 
$1,000 to $3,000, while weekly benefits 
ranging from $5 to $30 will be paid to 
employees who are sick or are injured 
while off the job. In addition to insur- 
ance benefits the plan includes a visit- 
ing nurse service and periodical dis- 
tribution of pamphlets on health con- 
servation and education and the pre- 
vention of disease. 


CALIFORNIA PRICE LAW 


Legislation which in extreme cases 
might ban a company from doing fur- 
ther business in California when found 
guilty of selling merchandise at vary- 
ing prices in different areas, selling be- 
low cost or giving rebates or discounts 
not available to every purchaser, has 
been passed and signed by the govern- 
or. 

Different prices in different areas will 
be permitted only if due to dissimilar 
quality or transportation charges. Cost 
when applied to distribution means in- 
voice or replacement cost, whichever is 
lower, of article to distributor plus dis- 
tributors’ cost of doing business which 
shall include overhead. If a firm offends 
three times it may be excluded from 
doing business in the state, or be re- 
quired to cease operations for a period 
set by the court. 











GET FIRST-AID 
FOR CUTS 


INFECTION MAKES WOUNDS WORSE. 


Five lost-time accidents reported to the 

Institute in May were infections due to 

delayed treatment of injuries not other- 
wise serious. 


















Recent Patents 


New devices relating to the meat and 
allied industries on which patents have 
been granted by the U. S. Patent 
Office are described in this column 











Meat Package 


Harry H. McKee, Chicago, IIl., as- 
signor to Industrial Patents Corp., Chi- 
cago. A sliced bacon package compris- 


ing a flat, central stiffening member, 
a plurality of overlapped slices of bacon 





folded about this stiffening member 
and a sheet of wrapping material hold- 
ing the bacon in position. Granted June 
4, 1935. No. 2,003,862. 
Slicing Machine 

Charles T. Walter, Chicago, IIl., as- 
signor to Industrial Patents Corp., Chi- 
cago. In this machine there is com- 
bined with the means of feeding the 
meat to the knife a cutting element and 
a receiving means for cut slices and a 
method of controlling the motion of a 
cut slice from the time the knife starts 














to cut it until it comes to rest. There 
is also a deflecting member carried by 
the knife to deflect and move the slice 
as it is being cut to a horizontal slight- 
ly curved position. An injecting device 
is operateable from above the deflect- 
ing member to engage the cut slice and 
transfer it to the receiving means. 
Granted May 14, 1935. No. 2,001,512. 


Meat and Bone Cutter 


Fortunat Ponton,. Chicago, IIl., as- 
signor to The Vaughan Co., Chicago.— 
This saw is of the usual band type, the 
saw operating over upper and lower 
wheels. Chambers inclose these wheels 
and one stretch of the saw blade, and 
the wheels are provided with fan blades 
for establishing air circulation in these 
chambers. Upper chamber is also pro- 


vided with an air outlet through which 
the air from lower chamber is dis- 
charged. 
2,007,458. 


Granted July 9, 1935. No. 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





WATCH FOR POWER LOSSES 


O packers who have inquired about 

how to improve efficiency of their 
power departments and to reduce steam 
and power costs, THE NATIONAL PRO- 
VISIONER STEAM AND POWER SAVING 
SERVICE has invariably advised that the 
service of a trained and experienced 
consulting engineer is necessary. 

Few packers are capable of diagnos- 
ing the ills of their boiler and engine 
rooms, and prescribing remedies. Their 
time might be more profitably employed 
in livestock processing and meat mer- 
chandising, leaving to an expert those 
things with which they are unfamiliar. 

However, to those who might want 
to make their power departments their 
hobby, as some have, a study of the 
theory and practice of coal combustion 
and steam generation will not be found 
difficult. Such a study would not be 
without its compensations, for it would 
reveal much inefficiency and suggest the 
means for stopping many unsuspected 
leaks and losses. And even the packer 
who has but little time to devote to his 
power department will find that more 
interest in it and a little better super- 
vision of it will pay good dividends. 


A Typical Inquiry 


THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE has re- 
ceived many letters similar to the fol- 
lowing from a small packer in the Cen- 
tral West. This reads: 


Editor THE NATIONAL PROVISIONER: 

We have operated a small meat packing plant 
for many years, but during this time we have 
not been very much interested in our power 
department. As long as costs seemed to be in 
line, and steam for processing was available, 
we did not feel we had much cause to be con- 
cerned. 

However, the articles in THE NATIONAL PRO- 
VISIONER on the packinghouse power plant have 
started us thinking. We now believe our power 
plant costs are high, and that there may be 
savings there worth some effort to secure. 

We do not have a _-great. deab of money to 
spend, but we are willing to make a reasonable 
investment to bring steam and power costs into 
line. And we might even consider installation 
of equipment to generate power, if we were 
satisfied it would be worth while. However, 
for the present, we want to confine our efforts 
to getting the most out of our present equip- 
ment. Any suggestions you can give to help 
us cut steam and power costs will be gratefully 
received. 

This packer gives so little informa- 
tion about his power plant and its 
method of operation that specific rec- 
ommendations are out of the question. 
Undoubtedly his best bet would be to 
retain a good consulting engineer and 
follow his recommendations. 
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However, if he wants to try his hand 
at bettering his power plant efficiency 
the following general recommendations 
may be helpful. 


Check Up on Results 


Supervision.—The first thing for this 
packer to do is to impress on his 
power department force that better re- 
sults and lower costs are going to be 
expected from this time on. Usually 
where indifferent supervision has been 
given to a department over a course of 
years lack of interest on the part of 
the operating force often develops. 
This is, of course, damaging to good re- 
sults. In situations such as this the 
simple fact that management is check- 
ing on results and that jobs are in the 
balance has had very beneficial results 
in many instances. 

Coal.—The next thing is to determine 
what is being accomplished with coal 
purchased. All coal fired under the 
boilers should be weighed and this 
weight recorded. Total weight should 
be checked with the amount of coal pur- 
chased, to see that all the coal deliv- 
ered is fired. 

What is being paid for coal? Is this 
a fair price considering heat content 
and other qualities? How much is 
being paid for coal freight? Could an 
equally good coal, or: one suitable in all 
respects, be secured for less money? 
Coal is no different from other supplies 
used in the meat plant, and an attempt 
should be made to secure the greatest 
value for the money. But value in this 
case does not mean simply quantity. 
Quality must also be considered if max- 
imum steam per pound of coal is to be 
obtained. 

Water.—A meter should be installed 
on the boiler feed water pipe and a rec- 
ord kept of the amount of water 
pumped into the boilers. A pound of 
water makes a pound of steam. Know- 
ing the amount of coal burned and the 
amount of water pumped into the boiler 
(pounds of steam) it is possible to de- 
termine the amount of steam generated 
per pound of coal burned. This figure 


Can’t Total With 
One Item Missing 


When a packer figures costs—as he 
must do today more closely than ever— 
is his total safe with one item guessed 
at? 

He figures this way: 

Cost of livestock 

Cost of labor 

Cost of supplies 
Distribution cost 

Fixed charges 

Cost of steam and power 








Total cost 


Is this a safe basis on which to oper- 
ate today? 








can be used for comparative purposes 
to check actual against possible results, 

Steam.—All power department costs 
should be determined and the cost to 
generate 1,000 pounds of steam figured, — 
A recording pyrometer should be put in 
the stack to determine what the stack 
temperature is during every minute of 
each working day. Heat that goes up 
the stack cannot make steam. 

Stokers.—If this packer does not 
stokers he should investigate their y 
ue, and purchase them if the saving 
justify. He should impress on #f 
boiler room force continually that coal 
costs money, and that waste of it ij 
any way, shape or manner will not 
tolerated. 


He should also know what logi 
can be expected from the equipment # 
stalled and he should insist that the 
results be obtained. Efforts to get h 
ter efficiency and lower costs neve 
should be relaxed. 


Combustion.—These are only a f 
of the things that can be done. I 
stallation of a CO: recorder, for 
ample, will indicate the efficiency 
combustion. Damper regulators, fe 
water heaters (providing exhaust ste 
is available), feed water regulate 
etc., all help to create more ideal eo 
ditions and cut costs. q 

Heat Waste in Plant.—With the bo 
room functioning more efficiently # 
next step should be to stop waste 
loss of heat throughout the p 
Water no hotter than is needed shoul 
be used in cooking and processin 
Bare steam, hot water, brine and 
monia pipes should be insulated. Steam 
and hot water leaks should be stopped. 


Steam and hot water cost money. 
When they are wasted the loss goes 
back to the coal pile and the cash regis- 
ter. Cooking with open steam should 
be reduced to a minimum or eliminated, 
and closed coils installed instead. All 
condensation from coils and _ steam- 
using machines should be returned to 
the boiler. This saves water, as well 
as coal. 

Other Things to Watch.—Processing 
times should be checked. Machines 
should be run no longer than necessary. 
Electric lights should be turned off 
when there is no use for them. No 
possibilities for saving, however small, 
should be overlooked. Nor should ef- 
forts be reduced when conditions have 
been improved. Eternal vigilance is 
the price of low steam and power costs 
and no substitute will do. 


Get the Best Advice—It Pays 


Home remedies will sometimes do for 
simple ills, but when a man is seriously 
sick these fail. Then he needs the serv- 
ices of a skilled physician. 

The packer with determination and 
effort can often improve conditions in 
his power department and lower steam 
and power costs. But if he wants to 
make all possible savings he needs the 
services of a trained engineer. The 
savings he makes will pay his fee many 
times each year. 
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Dispensing 
THE Model “500” Motoco Recording Ther- — 
mometer is a valuable addition to any equipment L] 
requiring temperature regulation. Its easy-read- Food 
ing, six-inch chart provides a continual, accurate Service 
temperature record and permits you to obtain [] 
greatest efficiency and economy in operation. 

Retail { 



























Selling 


The Model “500” Motoco Recording Ther- 
mometer is the result of many years of manu- 
facturing precision Temperature Indicating and 
Recording Instruments. The solid, liquid-filled 
movement is of exclusive Moto Meter design, 
sturdily constructed, and will render many years 
of valuable service. 


The Model “500” is manufactured in three 
types; i.e., wall mounting with flexible capillary 
tubing, portable with strap handle and flexible 
capillary tubing, and portable self-contained. 


Write ” detailed a We shall be ee) tte Reet ometteerer awratla ett Ws 


pleased to quote on your requirements. fF fo Firm. ttt tee eee eeees 
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Drive Cuts Power Costs 


Engine Operating Ammonia Com- 
pressor Used Condensing or Non- 
Condensing 


VERY meat packing plant is a prob- 
E lem in itself so far as generating 
steam and power most economically is 
concerned. 


As has been pointed out by THE 
NATIONAL PROVISIONER STEAM AND 
PoWER SAVING SERVICE, lowest costs for 
steam and power can be obtained only 
when the particular conditions are 
known and the power plant equipped 


=| REFRIGERATION 
Gu, Pegi Fodd 


ing illustration, has a capacity of 400 
tons, and is direct connected to a high- 
speed engine. The interesting feature 
of the installation is that the engine 
may be operated condensing or non- 
condensing, as economy dictates. 


During the winter when exhaust steam 
from the engine is used in the heating 
system of the plant, the engine is oper- 
ated non-condensing. In the summer 
the machine operates condensing, using 
a 26 in. vacuum. 

Another unique feature of this in- 
stallation is that there are actualiy two 
condensors. The larger is of the ba- 
rometric type, and the smaller is a 
surface condensor. 


COMPRESSOR DRIVE PLANNED FOR LOW POWER COSTS. 


Three-cylinder, 400-ton ammonia compressor recently installed in Ottumwa, Ia., 


plant of John Morrell & Co. 
ating at 1,800 r.p.m. 


It is directly connected to a high-speed engine oper- 
During the colder months this engine is operated non-con- 


densing, the exhaust steam being used for building heating. When building heating 


is not required the engine is operated condensing. 


A barometric and a surface 


condensor are used, make-up water for the boilers being shunted through the latter 
unit, where about 40 B.t.u. per lb. of water are picked up. 


and operated to best meet these con- 
ditions. There is no cut and dried 
formula that can be applied with best 
results to all situations. 

There have been reported in THE 
NATIONAL PROVISIONER from time to 
time instances of unique packinghouse 
power plant practices designed to take 
advantage of particular conditions or to 
meet peculiar situations. In this con- 
nection an unusual installation of a re- 
frigerating machine has been made in 
the ~_ of John Morrell & Co., Ottum- 
wa, Ia. 


This unit, shown in the accompany- 


Week ending August 3, 1935 


The latter was designed by Morrell’s 
engineers and so planned that all make- 
up water for the boilers can be shunted 
through it. About 40 B.t.u.’s per pound 
of water are thereby saved. 

According to B. E. Winger, master 
mechanic of the company, the com- 
pressor is connected with the balance 
of the refrigeration system and can be 
used in connection with any and all of 
the other compressors, on either sharp 
freezers or chill rooms, as needed. 


The engine takes steam at 175 lbs. 
pressure at 100 degrees of superheat. 
The ammonia compressor has three ver- 











tical cylinders, single-acting. Each 
cylinder is automatically lubricated. 
Compressor was furnished by the York 
Corp., York, Pa., and engine by Skinner 
Engine Co., Erie, Pa. 


REFRIGERATION NOTES 


Plumas Meat Market, Quincy, Calif., 
recently purchased 2-ton refrigerating 
machine. 

Standard Fruits, Inc., is increasing 
storage space at its Entiat, Wash., 
plant. 

The Olds plant of the American Fruit 
Growers is adding to cold storage space 
in its Wenatchee, Wash., plant. 

The Addison Miller Cold Storage 
Plant, Opportunity, Wash., has com- 
pleted installation of 450 cold storage 
lockers which are available on yearly 
rental basis. 

Parsell Beef Co., Flint, Mich., plans 
cold storage plant to cost about $30,000. 

Producer Fish Co., Gloucester, Mass., 
B. Curecurn, manager, plans a cold stor- 
age plant to cost about $40,000. 

California Consumers Co., Los An- 
geles, Calif., recently purchased 4-ton, 
self-contained refrigerating machine to 
be installed in one of its service sta- 
tions in San Fernando Valley. 


SAVING IN FILLING ORDERS 


(Continued from page 10.) 


logna, etc. Much of the product stored 
here is on cages on overhead rails. 

The employee in charge of this room 
picks out the products held at this point 
and called for on the order. These are 
weighed and placed in a basket, which 
in turn is placed on a roller gravity 
conveyor leading to cooler No. 2. The 
order accompanies the basket to this 
point. 

This latter cooler is maintained at 35 
degs. Here are stored fresh cuts, sliced 
bacon, the more perishable sausage, 
specialties, etc. Product here is kept 
on racks or in trucks, each item having 
its appointed place in the room. 

This practice of having a place for 
each cut or product, and keeping each 
one in its place, has been found very 
helpful in speeding up order filling and 
preventing mistakes. Little or no time 
is lost in picking out items called for on 
the order. 


Conveyors Speed Up Work 


In this cooler No. 2 the remaining 
items are added to the basket, which 
is sent over a short gravity conveyor 
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CHELSEA AIR-BLAST FAN 


~ eae 


@ '/4 H.P. totally enclosed ball bearing motor. 

@ Cuts refrigeration costs 20%. 

@ No dead areas, odors, sweating. 

@ Mounted or installed in any position. 

@ $57 for 110 volts A.C., 60 cycles, 
slight increase other currents. 


370 WEST 15th STREET 


Introductory 


Offer $28.50 


F.0.B. — N.Y.C. 
TWO WEEKS’ FREE TRIAL—TYPEC.T. 
CHELSEA FAN AND BLOWER COMPANY 


NEW YORK, N. Y. 


4,000 
CU. FT. 
PER 
MINUTE 


SPEEDS 
COOLING 





CONTROLS 
ICE 


REMOVES 
FROST 


Name 





BRADY, McGILLIVRAY & MULLOY 
CONSULTING ENGINEERS 
& 37 West Van Buren St. 
Chicago, Ill. 
Consulting service particularly 
Packing industry. Years of experience in reduc- 
tion of fuel, electric service, gas, refrigerating 
and water costs. 
off items of interest to you. 
ree ee ee ee ee 
e BRADY, McGILLIVRAY & MULLOY 
37 W. Van Buren St., Chicago, Ill. 
Send without obligation, 
( Purchase vs. generation of electric power 
() Fuel and gas costs 
&® [} Boiler Room and Power Plant Design 
(] Refrigeration: Design and application. 
) Deep or Shallow Wells 


1270 Broadway 
New York City, N. Y, 


adapted to the 


Send coupon below, checking 





information about: 








SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


CUTS 
SHRINKAGE 


i) 3ONo. LaSALLE ST. 


CHICAGO, ILLINOIS. 
SERVING 


THE MEAT PACKING INDUSTRY 











GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
H Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


Broker 


oof and Horn 














to the shipping room, the order again 
accompanying the basket. With the ex- 
ception of certain fresh cuts, including 
carcasses, fore quarters, hind quarters, 
etc., which are brought to the shipping 
room over an overhead rail, the order 
is complete when it reaches this latter 
point. 

A scale is installed in the shipping 
room at the point where the conveyor 
from cooler No. 2 comes through the 
wall. An employee at this point checks 
the weight of containers and contents, 
and passes the baskets on to check- 
weighers stationed along one side of a 
long packing table. 

Each of these checkers, of whom 
there are seven, is provided with a 
quick reading dial scale. It is his duty 
to check the weight of each item on the 
order and record it, to see that all items 
called for on the order are included, 
that there is no “overage,” and other- 
wise guard against errors. 


Orders Weighed and Checked 


Each check-weigher works at a table 
which connects with the packing table. 
When a check weigher finds an order 
has been filled correctly, or rectifies any 
mistake, he slides the basket and its 
contents onto this latter table. Here 
workers wrap products not already 
wrapped or packaged, cover the con- 
tents with paper and tie the basket with 
string. 

A gravity conveyor is installed di- 
rectly behind the workers at the pack- 


Page 22 


ing table. When a basket has been 
made ready for shipping, it is placed 
on this conveyor, which takes it to a 
location convenient for transportation 
to the loading dock. At this point the 
baskets are piled on skid platforms, 
according to routes. Lift trucks are 
used to move the orders onto the load- 
ing dock. 

Use of baskets as shipping containers 
has worked out very satisfactorily in 
this plant, a large percentage of all 
orders received being shipped in them. 
Invoices are inclosed in shipping-tag en- 
velopes attached to the baskets. No in- 
voices are sent through the mail. 


Time and Labor Saved 


Assembling and packing can be done 
with a layout of this kind with little 
or no departure from standard methods 
of handling orders through the office, 
coolers and shipping room. Orders 
could be recorded in triplicate when 
received. One of the copies could be 
retained in the office, and the other two 
sent to first cooler and kept with the 
container until the final check in the 
shipping room. One of the copies couid 
then be sent to the customer as an in- 
voice, and the other returned to the 
office for checking and record-keeping 
purposes. 

Other systems in use in many Amer- 
ican meat packing plants could also be 
used with this layout. 


Perhaps the chief advantage of this 
compact layout of assembly coolers and 


shipping room is the short distance 
traveled by product from cages or 
trucks to shipping dock, and the rela- 
tively small amount of handling and 
labor required to fill an order. These 
are advantages of considerable impor- 
tance when speed in making up orders 
is a factor. 


Z PROCESS IN FAR EAST 


The Z process of quick-freezing is 
invading the Far East. Dr. Jacques 
C. Maguite, a long-time resident of 
China, whose headquarters are in New 
York City, has just obtained exclusive 
representation for the Z process in the 
Far East. This territory primarily in- 
cludes Japan, China and Manchuria. 


Dr. Maquite was one of he founders 
of the American Z Corporation in 1931. 
He is leaving for the Far East in early 
August, and is taking with him a con- 
plete model Z quick-freezer for demon- 
stration purposes. The model is being 
built by the Frick Company, Waynes- 
boro, Pa., who are associated with the 
Z proéess in this country. It is pro- 
posed by Dr. Maguite to lecture before 
engineers in Japan and China. 

M. T. Zarotschenzeff, inventor of the 
process, with headquarters at Roches- 
ter, N. Y., visited Bombay, India, some 
two years ago, and as a result con- 
siderable progress has been made in 
India with the Z process. Introduction 
of the process into Japan and China 
will further extend the territory. 
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FINANCIAL NOTES 


Stockholders of Libby, McNeill & 
Libby approved the company’s plan of 
recapitalization at a special meeting 
held this week in Portland, Me. An- 
nouncement was made this week, how- 
ever, that the company has decided not 
to refund its outstanding 5 per cent 
first mortgage bonds at this time. 


Amalgamated Leather reports net 
profit of $49,536 for 6 months ended 
June 30, after allowance for deprecia- 
tion and interest. 


Net profit of Proctor & Gamble was 
reported as $15,120,324 for 12 months 
ended June 30, against a profit of $14,- 
370,066 during the previous year. This 
was equivalent to $2.23 per share of 
common stock. 


Jewel Tea Co. has declared a 75 cent 
quarterly dividend, payable October 15. 

Kroger Grocery & Baking Co. has 
declared a quarterly dividend of 40 
cents, payable August 31 to stockhold- 
ers of August 9. Quarterly dividends 
of $1.50 and $1.75 were declared on 
6 and 7 per cent preferred stock. 


A semi-annual dividend of $1.00 a 
share has been declared by Compania 
Swift Internacional. The dividend is 
payable September 1, to shareholders 
of record August 15. 


The board of directors of John Mor- 
rell & Co., Inc., at a meeting held Au- 
gust 1 at Ottumwa, Ia., declared the 
regular quarterly dividend of 90 cents 
per share upon its common stock, pay- 
able September 14, 1935, to the stock- 
holders of record at the close of busi- 
ness August 24, 1935. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, July 31, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices: 


Sales. High. —Close.— 
Week ended July July 
July 31. —July ¢ 31. 24. 
Amal, Leather. 5,600 3% 3% 3% 3% 
Do. Pfd. 
Amer. H. & L. 
Oe sace Mh 
Amer. Stores.. 1,100 
Armour Ill. ...14,500 
Do. Pr. Pfd. 5,900 
Do. Del. Pfd. 700 
Beechnut Pack. 1,200 
Beeecs, H.C... wus 
Do. Pfd. iis 
Chick. Co. Oil. 1,200 
Childs Co. 1,200 
Cudahy Pack... 3,000 
First Nat. Strs.23,000 
Foods ... 9,900 


y ee 
Hygrade Food.. ) 
Kroger G. & B. 9,900 
Libby MeNeill. 3,600 
Mickelberry Co. 7,450 
M. & H. Pfd.. 80 
Morrell & Co.. .... 
Nat. Leather... 650 

q 1,900 

>» & Gamb. 4,400 2% 52 52% 

2a. Pee. 50 8% y 
Rath Pack. ... .... tah — 
Safeway Strs... 8,200 3914 38% 

Do. 6% Pfd. 230 io ty 1loig 
, Do. 7% Pfd. 120 21 112% 
Swift & Co.....11,880 I, 16% 
Do. Intl. .... 5,900 J 33 
wrens Perk... ..:. sees ee owes 
U.S. Leather. 200 ily 31, 6% 
i SaaS : 2% 13% 
Do. Pr. Pfd. 100 66 oe 
Wesson Oil .. 16,200 h 38: 404% 
Do. Prd. .... "200 8014 8014 
Wilson & Co. . .27.400 3, , 55g 
Do. Pfd. 6.100 3% 70% 


es 


Week ending August 3, 1935 


CHAIN STORE NOTES 


Kroger Grocery & Baking Co. reports 
sales of $17,014,381 for four weeks 
ended July 13, against sales of $16,- 
792,328 in the corresponding period of 
1934. 


Safeway Stores, Inc., reports sales of 
$23,038,026 for four weeks ended July 
13, an increase of 20.7 per cent over 
sales of $19,080,864 in the like period 
of 1934. In 28 weeks ended July 13 
total sales were $147,642,672, a gain of 
17.7 per cent over $125,498,217 last 
year. 


CHAIN DOLLAR VOLUME IS UP 


Sales of six food chain store organi- 
zations for the first 24 weeks of 1935, 
compared with sales for the like period 
in 1934, were as follows: 


Safeway Stores ......... 124,604,646 
Kroger Grocery 107,734,294 
American Stores* 58,776,360 
National Tea Co 28,955,293 
Dominion Stores 8,094,019 
Jewel Tea Co. 8,561,854 


106,417,354 
101,456,701 
58,003,548 
27,891,820 
8,989,308 
7,634,692 





$336,726,566 $310,393,423 
*To June 29. 
Sales of the six groups for 1935 were 
8.5 per cent greater than for the cor- 
responding period in 1934. 





InpustrRiaL 


LOANS 
* 


Many PACKERS need 
money for plant improve- 
ments, and for running their 
business. Discussion of this 
subject by a Federal Reserve 
bank authority in THE NA- 
TIONAL PROVISIONER of 
July 20 has attracted wide 
attention. 


Further information on this 
subject may be obtained by 
those who listen to a radio 
talk on Tuesday, August 6, 
by Edward J. Noble, mem- 
ber of the Industrial Advis- 
ory Committee of the New 
York Federal Reserve Bank, 
who is also president of Life 
Savers, Inc. 

This talk will be broadcast 
over an NBC network from 
station WEAF, New York, at 
10 p. m. Eastern standard 
time; 9 p.m. Central stand- 
ard time, on August 6. The 
subject is “Federal Reserve 
Bank Loans to Industry.” 




















New Trade Literature 





Sound Control (NL121) — Reducing 
noise produced by mechanical equip- 
ment through use of sound dampening 
or absorbing materials and by isolating 
vibrating mechanisms is the subject of 
a new booklet. Five methods of sound 
control are described and _ illustrated. 
Special section deals with isolation plat- 
forms for motors, fans, etc. Applica- 
tions include air conditioning and re- 
frigerating systems.—Johns-Manville. 


Packing Plant Equipment (NL120) — 
Packing plant trucks and accessories of 
all types, meat cages and racks, trol- 
leys, hooks, trees, various types of 
tables, and other general and spe- 
cialized meat handling equipment are 
described in new 40-page “Hallowell” 
catalog. Equipment is well illustrated 
and specifications are given.—Standard 
Pressed Steel Co. 


Air Compressors (NL122)— A 4-page, 
illustrated folder describing single 
stage and double stage air compressor 
units equipped with feather valves. 
Specifications are given.—Worthington 
Pump and Machinery Corp. 


Care of Knives (NL106) — A 24-page 
booklet on care and treatment of knives. 
Contains information on general care, 
sharpening, types suitable for varying 
uses; on steels, stones and wheels— 
when and how to use them. Knives 
and sharpening instruments are illus- 
trated. Separate sections deal with 
splitters and grinder knives and plates. 
—Koch Butchers’ Supply Co. 


Material Handling (NL107)—Illustrated 
folder describing a new combination 
pulling and lifting tool, in %, 1%, 3 and 
6 ton capacities. Emphasized are the 
tool’s lightness, strength and power, 
and many uses in speeding up material 
handling throughout the plant.—Yale & 
Towne Manufacturing Co. 


Thermometers (NL116)—A 24-page il- 
lustrated catalog, describing the com- 
pany’s complete line of industrial, mis- 
cellaneous metal and woodback ther- 
mometers, hygrometers, U gauges, mer- 
curial vacuum gauges and mercurial 
barometers. Instruments and connec- 
tions illustrated; specifications given.— 
C. J. Tagliabue Mfg. Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER. write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) : 








PRAGUE POWDER 


Special Frankfurter Cure (Many of the largest sausage makers 


“se ee eee A “Safe, Fast Cure” for Frankfurters in 3 or 4 hours. are following this formula as a 

a “i m STANDAKD PRACTICE, Saves 

saeeeuaaus If you are short of cured sausage meats and have to - : z 
time; saves space; increases yield.) 


produce a batch of smoked sausage in a hurry, Frank- 
MM | furters, Wieners, Bologna or any other kind of smoked 
i A FULL BORED CURING PIOILE at product, you can use the formula below. 
i DRIED T0 A MICROSCOPICAL CRYSTAL a To each 100 lbs. of chopped fresh meats in the silent 


cutter, add: 


a 


2% pounds Common Salt 
6 ounces PRAGUE POWDER 
7 ounces Sugar 
The cure proceeds while the product is chopped, stuffed 
and smoked, but the meats should hang a couple of hours 
before going into the smokehouse. 


BONED HAMS FOR BOILING 


B. A. I. REQUIREMENTS 


“The High Color is set while 

the meats are yet young and , 

the Flavor lasts”—a thousand PRAGUE 
satisfied customers testify. 7-10 DAY CURE STYLE CURE 


The Griffith Laboratories 


1415-25 West 37th Street, Chicago, Illinois 
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ASK YOUR HAM MAKER 


about ADELMANN results-in-operation | ™=4 f Cast Aluminum, 


Tinned Steel, Monel Metal 
If you want the complete story of why Adelmann Ham and Nirosta (Stainless) Steel 


Boilers have such great acceptance, ask your ham maker! —the most complete line 


Adelmann Ham Boilers are 


Ask him to show you how much simpler they are to oper- available. ‘Your obsolete, in- 


ate, and how easy they are to handle. Let him demon- 
strate their rugged durability and ability to stand hard 
knocks, because of their sturdy, reinforced construction. 


efficient ham retainers have 
a liberal trade-in value on 
new Adelmann Ham Boilers! 


Write for details! 
He’ll tell you much more than this—how the elliptical 


springs close the aitch-bone cavity firmly, why the covers 
don’t tilt, how the ham can expand while cooking, how the 
self-sealing cover retains the ham juices in the container, 
how shrinkage and operating time are greatly reduced. 
And when he gets through you'll begin to realize why 
Adelmann Ham Boilers are “The Kind Your Ham Makers 


Prefer.” 
Write! 


HAM BOILER CORPORATION 


Office and Factory — Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 








European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 . 4 Type “O.E” 
Bow Lane, London—<Australian and New Zealand Representatives: Gollin & Co., = Tinned Steel 
Pty. Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pemberton my e 

& Co., Ltd., 189 Church St., Toronto Five Sizes 
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Market Active — Undertone Strong 
—Lard at New Highs—Hogs Firm 
—Western Run Moderate—Cash 
Trade Satisfactory — Stocks De- 
creasing. 


Market for hog products continued 
to display independent strength under 
good speculative demand and trade ab- 
sorption. Lard moved into new high 
ground for the season. Hog market 
was a little reactionary, but run did not 
pick up materially. The small hog ar- 
rivals, together with indications of de- 
creasing stocks of hog products, served 
to maintain bullish sentiment generally. 


Profit taking appeared at times on 
bulges, and there was some selling by 
packing house interests. Hedge pres- 
sure was light. Strong grain markets 
and reports of corn firing and need for 
rain in important corn sections led to 
provisions buying. 

Cotton oil was firmer, and there ap- 
peared to have been some selling of 
lard against purchases of oil. This was 
due to the large premiums prevailing 
for lard, and a belief that some of the 
large lard consumers would be inclined 
to switch to compound. 


Lard Demand Good 


Reports from cash circles indicated a 
satisfactory trade, especially in lard. 
Warm weather in parts of the country 
served to curtail meat demand some- 
what, and there still is evidence of con- 
sumer resistance to prevailing meat 
prices. Offsetting these factors is the 
moderate hog run. 


Receipts of hogs at western packing 
points last week were 206,900 head, 
against 198,700 head the previous week, 
and 312,700 head the same week last 
year. Increase in the run was insuffi- 
cient to influence the situation. Advanc- 


Provisionsend Lar 
Weekly Marfpcé (Cu 


ing hog prices stimulated some selling 
of hogs, but both official and unoffi- 
cial reports indicated there is little 
likelihood of any material pickup in 
hog marketings for some time to come. 


Top hogs at Chicago rose to $11.10, 
a new high for season. Average price 
of hogs at Chicago at the outset of this 
week was 9.95c. 

Average weight of hogs received at 
Chicago last week was 262 lbs., against 
261 lbs. the previous week, 242 lbs. a 
year ago and 259 lbs. two years ago. 


PORK—Demand was moderate, but 
market was strong at New York. Mess 
was quoted at $36.00 per barrel; family, 
$37.00 per barrel; fat backs, $29.50@ 
33.00 per barrel. 

LARD—Demand was good, and mar- 
ket firm at New York, where prices 
were quoted as follows: Prime western 
15.70@15.80c; middle western, 15.70@ 
15.80c; New York City tierces, 12%c; 
tubs, 15c nominal; refined Continent, 
16%@17c; South American, 16%@ 
17%c; Brazil kegs, 17@17%c; com- 
pound, car lots, 12%2c, up 4c; smaller 
lots, 12%c. 

At Chicago, regular lard in round 
lots was quoted at 30c over September; 
loose lard, 744c over September; leaf 
lard,, 15c under September. 


(See page 34 for later markets.) 


BEEF—Demand was moderate, but 
market was steady and unchanged at 
New York. Mess was nominal; packer, 
nominal; family, $23.00@24.00 per bar- 
rel; extra India mess, nominal. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
July 1, 1935, to July 31, 1935, totaled 
601,685 lbs.; tallows, 6,400. 











MEAT AND LARD STOCKS 


Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, on 
July 31, 1935, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 

ge 31, June 30, July 31, 
1935. 1935. 1934. 


Total 


S. P. meats.. 88,601,231 113,433,433 182,874,249 
Total 


D. S. meats.. 24,275,753 25,846,845 43,613,838 
Total all meats. 1: 23,112,862 1: 50, 436,915 241,813,488 
P. S. lard .... 29,601,552 39,884,149 134,265,854 
Other lard .... 10,040,389 12°545,472 27,438,577 
Total lard 39,641,941 52,429,621 161,704,431 
*, Ld band 

. 24,218,351 34,769,799 42,696,635 
s. = “skin nned 

ha eseeseee 24,670,532 34,159,456 53,382,155 

> Pr. "belies. . 29,373,711 36,313,744 57,219,721 
a picnics. . 7,241,885 8,062,868 29,329,43: 

D. 8S. bellies... * 16,684,352 16,419,897 32,508,029 

D. S. fat backs 6,917,925 9,203,448 9,262,767 


LARD IN STRONG POSITION 


Strength in cash and loose lard is a 
reflection of supply and demand. Pro- 
duction was small and demand was good 
during July. Chicago stocks of all lard 
were reduced close to 13 million lbs. 
during the month. Last year lard 
stocks increased about 8 million lbs. 
during July. Chicago lard stocks now 
total somewhat over 39 million lbs., less 
than one-fourth of the five-year aver- 
age on this date. Indications are 
that production may be under consump- 
tion for the next several months, if not 
for the balance of the year. 

Lard production per hog is consider- 
ably below normal. Fat cuts and trim- 
mings are selling above tank values, 
and there is no incentive, therefore, for 
the packer to attempt to increase his 
lard make, particularly in view of the 
fact that hogs are cutting out at sub- 
stantial losses. All signs point to a 
continued strong technical position for 
lard. 








CENTS PER LB 
20 


JAN. FEB. MAR. APR. 


MAY JUNE JULY AUG. 


CASH TIERCED LARD & CASH LOOSE LARD 


SEPT. OCT. NOV. DEC. 


One of the new series of charts in THE NATIONAL PROVISIONER series which shows weekly prices of cash and loose lard during first seven months 


of 1935 and for 1934. 


Week ending August 3, 1935 
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Save Re-Grinding Expense—C. D. TRIUMPH 
Reversible Plates Need No Grinding for 5 Years! 


A plate for your meat grind- 
er guaranteed for ten years! 
No re-grinding or sharpening 
expense for five years! 


The Triumph C-D Reversible 
Plate is a plate in a class of 
its own. Do not class the 
Triumph plate with any other 
so-called hard steel or ever 
lasting plate. Triumph plates 
are superior. Triumph plates 
are guaranteed to outlast four 


has the patented C-D future, it is reversible—can be used on 
both sides—has a reversible bushing that cannot possibly come 
loose. Triumph plates are made for all sizes and makes or styles 
of grinders. 

Do away with sending plates and knives to be ground. Do 
away with unsatisfactory and expensive renting of plates and 
knives. Use O. K. knives or C-D cut-more with changeable 
blades and C-D Triumph Angle Reversible plates. The first cogt 
is the only cost for several years to come! 

Send for further information and price list. 


SPECIALTY MFRS. SALES Co. 


plates of any other make or 


style, foreign or domestic. It 2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 








in 


Rem PEAGOGK BRAND 
eee) PACKINGHOUSE 
Cy S22 | SPECIALTIES 


ALL staNGE 

Products are produced 

under full laboratory 

control, checked and re- 

checked to insure uniformity, full quality and results! 


This is one of the reasons why STANGE Products 
have had such exceptional success. They're made 
from better ingredients: They help make better 
sausage and specialties. They insure better sales, 
higher profits. Write for samples today] 





Branding Equipment for 

meats and all packinghouse products. Depend- 

able, economical. Write for illustrated folder 
and prices! 











2553 HILLGER DETROIT, MICH. 











Stainless Steel UNITED Molds last 
many years—no retinning, repair- 
ing. Non-corrosive, easy to clean. 
Make sausage look better, sell 
better. Last many years! 


STAINLESS 
STEEL FOR 
ECONOM 


List of products 


Dry Essence of Natural 
Spices — Individual or 
blended 

Peacock Brand Certified 
Casing Colors 


WM. J. STANGE COMPANY 


2536-40 Monroe St., Chicago, III. 


Premier Curing Salt 

Baysteen 

Sani Close 

Meat Branding Inks — 
Violet and Brown 





Smee 
_——— 








UNITED STEEL & WIRE Co. Bittle.Sreek, Mich 











“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


The “C-B” Track Door Oper- 
ating Device is only one of the 
many new improvements available 
only in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. 
The “C-B” Track Door is the only 


one having the flap door fitted 
with gaskets and wiper seals and 
pressing tight against the frame 
when large door is closed. 
Write for catalog on the “C-B” 


Cold Storage Door—“the better 
Door that costs no more.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 824 Exchange Ave., U. S. Yards, 


“C-B” TRACK DOOR DEVICE Pat. Pending CINCINNATI, OHIO CHICAGO, ILLINOIS 
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Higher Product Values Reduce Hog Cut-Out Losses 


VERAGE hog product values and 
A hog costs at Chicago for the first 
four days of the current week were 
somewhat higher than during the cor- 
responding period a week earlier. 
Product values improved from 38c to 
53c per cwt. Hog costs, on the other 
hand, increased only from 14c to 28c 
per cwt., and hog cut-out losses, as a 
result, are from 10c to 32c per cwt. 
under those of last week. 

Light offerings of product and a fair 
relative demand for some cuts were the 


features of the week. Loin demand 
was unsteady from day to day; shoul- 
der cuts and boiling hams moved fairly 
well. Market appears closely sold up 
on the former cuts. Ribs, neckbones 
and other cheap product were wanted. 
Demand for fresh regular trimmings 
has improved. Hog receipts at Chi- 
cago during the first four days of the 
week totaled 54,000 head, including di- 
rects. Top reached $11.10 on Thurs- 
day, compared with $10.85 on Monday. 
Average price on Thursday was $10.25. 


Quality was good, average weights be- 
ing from 260 to 290 lbs. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
There never was a time when it was 
more important to know how hogs are 
cutting out. Every packer should fig- 
ure his own short form hog test, sub- 
stituting his own costs and values for 
those used here. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent Price Value 


live 
wt. 


Regular hams 13.90 


Picnics 

Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 

Fat backs 

Plates and jowls 


P. S. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


TOTAL YIELD AND VALUE 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 
Processing tax 


TOTAL COST PER CWT 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


taken from actual tests in Chicago plants.) 


180-220 lbs. 





Per cent Price 
per per cwt. live per 
Ib. alive. wt. Ib. 
20% $ 2.85 13.70 20.0 
16% 92 5.30 15% 
24.0 .96 4.00 24.0 
245% 2.39 9.30 22.0 
23% 2.56 8.70 21.0 
ae ee 3.00 18%% 
13% 13 3.00 14.0 
14% 36 2.50 14% 
14% 29 2.10 14% 
14% 1.84 12.10 14% 
14% 21 1.50 14% 
14% 42 2.80 14% 
sieuce at eRe 

43 


$13.47 


$10.77 
05 

15 
2.25 


$13.82 
$13.47 


$ .35 
$  .70 


220-250 Ibs. 


250-300 Ibs. 
Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Ib. alive. 
$ 2.74 13.30 19% 
81 5.00 13% 
.96 4.00 24.0 
2.05 8.80 19.0 
1.82 3.50 21.0 
55 9.00 18% 
42 5.00 14% 
.36 3.30 14% 
30 2.20 14% 
1.80 11.20 14% 
21 1.50 14% 
40 2.70 14% 
Al 2.00 eee 
43 meee 


$12.96 71.50 


$10.73 
05 

65 
2.25 


$13.68 
$12.96 


$ .72 
$ 1.70 








CENTS PER LB. 
30 


28 
26 
24 


JAN. FEB MAR. APR. 


GREEN & D. C. BELLIES 


MAY JUNE JULY AUG. 


(10-12 Ib. av.) 


SEPT OcT. NOV. DEC. 


This is one of a new series of charts compiled from data of THE NATIONAL PROVISIONER DAILY MARKET SERVICE. It shows relationship and 
trends of prices of green and D, C. bellies during the current year and last year, and enables the busy packer to see the price situation and 


make price comparisons at a glance. 


Week ending August 3, 1935 
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lye " | The New KUTMIXER 


pe FOR EVERY || Gal © Ne Ree 
SEASONING NEED! i ; 


FORBES Prepared Season- : mgs investigate 
ings give sausage and meat this new 
specialties added flavor ap- 
FORBES Spices peal, greater sales appeal and KUTMIXER. 

increased profit-pulling- ———_— 
power. They produce finer 
voring units— flavor and superior results; THE HOTTMANN MACHINE COMPANY 
that’s the secret do a finer seasoning job. Made 3325 ALLEN ST. PHILADELPHIA, PA. 
from the best of spices— 
; ground better, mixed better, 
soning power! blended better. Available for 


They have been all sausage and specialties. Wald Quick-Action Sausage Mold 


famous for qual- If you prefer to mix your , 
ie fe OS see. own seasonings from ground The mold to Speed up your Production! 
spices, you’ll find that you’ll 
get better results and finer 
sausage by using FORBES 
ground spices. Write for 
samples! 


ting and mix. 














deliver more fia- 








of their finer sea- 




















908-926 CLARK AVE. 8ST. LOUIS 
REPRESENTATIVES—Fred Einhorn, 302 Delaware, 


h 7 
a anes Cur MGs Ws Komedy. 002 Merchants |! WALD MANUFACTURING COMPANY, INC. 


Niagara Frontier Food Terminal, Buffalo, N. Y. MAYSVILLE KENTUCKY 


American Spices STOCKINETTE 


in National Use BAGS and TUBING for 


Beef — Lamb — Ham — Sh 
CHILI POWDER (with spices) Hie>Sate-thise-Tecaie, tae 


CHILI PEPPER DESIGNED, BY, BAG, MAKERS 
C. P. CHILI Frankfurter Seasoning 

SUNSET PEPPER (Absolutely pure) E.SHALSTED ECO. Inc. 
DON GARLIC POWDER, BAI quality 64 PEARL ST. NEW YORKCITY 


f : Joseph Wahl 5 Dept. Mgr. 
DON ONION POWDER, BAI quality po ag ot. 
PIMIEXO (Sweet red spice) 
For facts describing these excellent Hindquarter Bag 4 
American spices, write for samples and 


information. Quick shipments from Los 
Angeles and Chicago. 


Also distributed by DISTRIBUTORS WANTED! 


E. W. CARLBERG CO., 215 Pershing Rd., Kansas 


City, Mo. Attractive Margins at 
S. HOLST KNUDSEN, 105 Hudson St., New York City one ° 
Competitive Prices 


















































USED EXTENSIVELY BY I. A. M. P. MEMBERS 
; Warehouses 


Chicago and 


Chili Powders olid rape) Mow Vook 
K Spec ial: X5: 
Fey. Mexican: 
px Ao ges KS A cooked ham 
C hili p eppers — bo of unequalled quality 
SS: CS: ‘ . a oO imported from Poland. 
Packed in vacuum tins, average 





Fey. Mexican: Chica 
Yhicago, Ill. 160 E. Illinois St. : ne : 
No. 1 Mexican: weight 10 Ibs. Distributors write! 


STANDARDIZED L IT. HusTON & MILKOWSKI, Inc., 612 N. Michigan Ave., Chicago 
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CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, July 31, 1935: 


July 31, June 30, July 31, 
1935. 1935. 1934. 
All barreled pork, 
DElS. «es ccccees 10,619 15,067 17,996 
p. S. lard, Ibs... .24,228,923 32,583,342 117,256,692 
Other lard, lbs.... 6,220,330 7,506,057 16,967,816 


Dp. S. cl. bellies (a) 7,101,134 6,537,006 13,070,809 


p.S. rib bellies (a) 1,175,100 928,297 1,773,011 
Ex. 8. cl. sides (a) 3,800 5,900 2,000 
p. 8. short fat 

backs, Ibs. . 2,368,606 3,139,840 1,928,809 


D. S. shoulders, lbs. 22,800 32,700 117,288 
s. P. hams, Ibs. ..10,875,506 16,732,655 18,297,602 
s. P. skinned hams, 

WS, ccccresesees 12,769,009 15,480,114 21,853,816 
s. P. bellies, Ibs.11,938,324 15,247,803 20,636,914 
s. P. Californias or 

picnics; S. P. Bos- 

ton shoulders,lbs. 3,476,073 3,704,893 11,992,352 


§.P. shoulders, lbs. “41,000 ‘57,000 70,000 
Other cuts of meats, 
8,186,668 


PE Keecedescces 6,079,237 6,613,438 
Total cut meats, 
Ibs. ...--+----- 00,845,589 68,479,646 97,929,269 


(a) Made since Oct. 1, 1934. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended July 27, 1935: 


PORK, 


Week Week Nov. 1, 
ended ended 1934 to 


July 27, July 28, July 27, 
1935, 1934, 1935, 
bbls. bbls. bbls. 


| RS ree eeeperrey cane are 85 1,612 
United Kingdom ........ awe 30 836 
Continent ...ccccccccccce eevee 55 516 
MY, ER. viva gas wee sae wane 260 


BACON AND HAMS. 
M lbs. M Ibs. M lbs. 


 cccesineceen ween 1,205 2,798 94,144 
United Kingdom ........ 1,202 2,587 93,261 
CE acascecccscciens aaate 130 O44 
eee nee 1 58 
B WH. A. Colonies... ein pee | 
Other countries ......... 3 80 180 

LARD. 
Mibs. MlIbs. M lbs. 

EE cacti tacceweweees 533 5s 89,752 
United Kingdom ........ 466 82,428 
SEE, 0.9.6.6 sidicceeet-0.010 eee 3,792 
Sth. and Ctl. America. . 67 1,233 
_ fare -2 a 2,280 
me ae A. CUONNSS......6 20 13 
Other countries ......... 6 





TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 


From bbls. Mibs. M Ibs. 
ere aie 320 11 
BLO Niikicld a0 <iesve'siecie'a A 23 114 


New Orleans 


snore ieaanin acto thei onehe 67 
TD sit.chonabiiewaekee ee 861 340 
EE Mie cere nciensiesriis yor 1 1 
eae Te 1,206 533 
a rr pie 1,392 1,799 
OE EE 85 1,012 368 
Gee, Week I9D6. . 2.00000. 85 2.798 7,521 
SUMMARY NOV. 6, 1934, TO JULY 27, 1935. 
1934 to 1933 to De- 
1935. 1934. Increase. crease. 
at ee 322 467 wine's 145 
Bacon and hams, 
ML karaieiee 6:00 94,145 103,353 ree 9,208 
IG 0-5 0.0 89,752 303,805 213,054 


FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PorK PACKING,” 
The National Provisioner’s new book, 


tells how to keep free fatty acid con- 
tent low. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JULY 27, 1935. 









Open. High. Low. Close. 
LARD— 
July ...14.87% 15.00 14.80 15.00@14.97% 
Sep. 14.50@14.72% 14.7244 14.50 14.70ax 
Oct. 14.00@14.12% 14.22% 14.00 14.17% 
Dec. 13.00@13.10 138.20 12.95 13.20 
Jan. ...12.75 20 ana 12.75d 
May ...12.30 12.40 12.30 12.40b 
CLEAR BELLIES— 
July ....18.30 nie ee 18.30 
Sept. ...18.00 18.20 18.00 18.20 
MONDAY, JULY 29, 1935. 
LARD— 
July ...15.12% 15.12% 15.22% 
Sept. ..14.80 14.77% 14.85-871%4 
Oct. ...14.22% ' 14.20 14.37 
Dec. ...13.30 13.40 13.20 13.30-35 
Jan. .12.9714-13.00 13.00 12.97% 12.974%4ax 
May ..12.57% aalate ae 12.57% 
CLEAR BELLIES— 
July ...18.45 ieee mer 18.45 
Sept. ...18.25 beac ewes 18.25 
TUESDAY, JULY 30, 1935. 
LARD. 
July 15.20 15.15 15.15 
Sept. 14.8714 14.75 14.8214 
Oct. 14.37% 14.20 14.35 
Dee. 13.37% 13.20 ; 
Jan. . ae os ae 12.95ax 
May ....12.37% 12.62% 12.37% 12.62% 
CLEAR BELLIES— 
ere — nas 18.45n 
ae wees eves 18.15ax 
WEDNESDAY, JULY 31, 1935. 
LARD— 
y 15.30 15.22% 15.22% 
14.85 14.77% 14.77% 
14.40 14.35 14.35 









13.42% 13.25 1 
e pes 3.00 
12.70 12.55 12.57% 
ES— 
: saree re 18.75 
Sept. 18.15n 
1935. 
LARD— 
Sept 14.60 
Oct 14.25 
Dec Ay 13.20b 
Jan. nines ceca 12.97 %4ax 
May ...12.52% 2.52% 12.42% 12.52%ax 
CLEAR BELLIES— 
PO, sae cars 18.15n 


FRIDAY, AUGUST 2, 1935. 


LARD— 

Sept. ...14.60 14.62% 14.5214 14.57% 
Oct. ...14.221%4-25 14.30 14.20 14.20 
Dec. ..13.17%4-12% 138.20 13.07% 13.10b 
ee one pence 12.85ax 
May ...12.45 12.45 12.37% 12.37%ax 
CLEAR BELLIES— 

So oocens sikidos mee 18.15n 





Key: ax, asked; b, bid; n nominal; —, split. 


MEAT PRODUCT FREIGHT RATES 


Present carload rates on fresh meats 
and packinghouse products from pack- 
ing plants in the territory between 
Buffalo, N. Y., and Ogden, Utah, to nine 
Pacific Coast and intermountain states 
were upheld in a recent decision of the 
Interstate Commerce Commission. Mid- 
western packers were among those 
filing 18 complaints attacking the rates 
as unreasonable and unduly prejudicial. 
Packers pointed out that rates on fresh 
meats and packinghouse products were 
much higher than on livestock from the 
same territory and wished adjustment 
to establish equality of opportunity in 
the West. The Commission, however, 


refused to disturb the existing struc- 
ture. 






CASH PRICES 


Based on actual carlot trading Thursday, 
August 1, 1935. 


REGULAR HAMS. 





Green. ~~. F. 
a, ee Ce eee 21 21% 
MEE 45<s en eenaesnnmeaaees 21 21% 
SE .vucesuss auuuspuaoeeed 20% 21 
REAR RES ALE 20% 20% 
See GEE: i isaxecackseers 20% 
BOILING HAMS. 
Green. *8. P. 
LS RAR roe ee 20 2014 
ne LE Ce, eee 19% @20 2014 
SEE. aki iadesceeuseaeoakes 9% 20% 
Wee MED: co ccancasranecas 19% @20 oe 
SKINNED HAMS. 
Green. *s. P. 
eR a RS eet 22 22% 
ee eee 22 291, 
MEE” sisudwvier seabeesasuen 22 22) 
MEE '. Sceinisedacounwmeccoeen 21% Poth 
"GSS eS eRe Rega 19 1914 
20-22 17% 18 
- ? 17% 
24-2 a 16% 
25-2 5% 16 
ne ee 5 151 » 
PICNICS. 
Green. *8. P. 
Gee ine sievesspubnnteee 17% 7% 
ie “ bgrninmeuakchaDeiniacta 16 : ie 
PE RE TRE ELS 14% 14% 
ERE 4a se ae ablnetoesibawicn's 13% 144% 
DE Seateetscumieoeieee 13% 14 
Short Shank \e over. 
BELLIES. 
(Square cut seedless. ) 
(S. P. 4e under D. C.) 
Green. *D.C, 





OTHER D. S. MEATS. 








Extra short clears.......... 35-45 184n 
Extra short ribs............ 35-45 18\4n 
Regular plates ............ 6-8 16 
2. seo 4-6 144 
oo | a eee 16 
Green square jowls......... 18% 
Green rough jowls.......... 164 
*Quotations represent No. 1 new cure. 
LARD, 
SN CIR, BUN ons ccodinwa mesiceios 15.15ax 
PUNO: DORN TIERS 6.6 shsic Ss sasin'bcacge'c 15.27%4n 


Refined, boxed, N. Y.- ee unquoted 
Ce ee | eer 17.12% 


WT SE. ine seen gnaecncenbeedecoese 15.37%4n 








In one instance rates on both fresh 
meats and packinghouse products were 
more than double livestock rates be- 
tween the same points. 


How is your pork cutting floor laid 
out and operated? Read “PorK PAcK 
ING,” The National Provisioner’s latest 
book for valuable pointers. 
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PURE LARD FRENCH COOKER 


Interests You Because 


The Old Reliable Shortening IT OUTLASTS OTHER TYPES 


REDUCES ODORS 


HOW TO MAKE COOKS QUICKLY, 


/ EFFICIENTLY 


IT REALLY PUREe OPERATES MORE EASILY 


There is no question as to the marvelous short- 


IS STURDILY BUILT 


ening quality possessed by pure lard. We invite your inquiries 
In order to make lard really pure, give it The French Oil Mill 


neutral odor, and brilliant white color use 
NUCHAR in your rendering or refining kettle. 


NUCHAR (activated carbon) removes unde- 


Machinery Company 
m™ Piqua Ohio 





sirable color, flavor, and odor by physical ad- 
sorption. It is not a chemical bleach and will 
in no way break down or change the natural 


Lard purified with NUCHAR retains its nor- Y e A faa gS 


condition cf the fat. 


mal stability and keeping quality, contains no 


“earthy” or “hog” flavor, and produces a better Serving the Packing Industry 


quality baked product. 


Write for full information to 


New type ball bearings and 
pulleys on Gruendler Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 


Gruendler Hogs are fool-proof! Shee ens Guscsiten Cee 


Give more uniform results. 
quicker rendering, better yields. and Pulverizers for horns, hoofs, 


Gruendler Gut Hashers and bones (dry and green), beef 


Washers have latest design and lard cracklings, tankage 
most modern construction. - and all by-products. 


INDUSTRIAL GHEMIGAL SALES CO., INC, | Waits ron pouzerm: WRITE! 


230 Park Avenue 205 W. Wacker Drive GRUENDLER CRUSHER & PULVERIZER Co. 


New York, N. Y. 


BY-PRODUCTS MARKETS 
Chicago, August 1, 1935. 
Blood. 


Market nominal and quoted at $2.50 


per unit. 
Unit 
Ammonia. 
Ground @ $2.55n 
Unground @ 2.50n 


Digester Feed Tankage Materials. 


Interest very narrow; prices nominal. 
Unground, 10 to 12% ammonia. .$2.50@2.75 & 10c 
Unground, 8 to 10%. 2:40@2.65 & 10¢ 
Liquid stick @2.25 

Dry Rendered Tankage. 

Demand good and market firm; trad- 
ing light. 

Hard pressed and exp. unground 

per unit protein 
Soft prsd, pork, ac. grease & qual- 

ity, ton 


Soft prsd. beef, grease & quality, 
@45.00 


Packinghouse Feeds. 


This market steady with last week. 


Digester tankage meat meal 60%....$ @40.00 
Meat and bone scraps, 50% 40.00@45.00 
Steam bone meat, 65%, special feed- " 

ing per ton @30.00 
Raw bone meal for feeding @30.00 


Fertilizer Materials. 


Market is seasonally quiet; offerings 
in a small way at $2.25@2.35 & 10c. 


High grd. tankage, ground, 10@ 
12% am. 

Bone tankage, ungrd., low gr., 
per ton @16.00 

Hoof meal @ 2.45 


2.25@2.35 & 10c 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 
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Chicago, Ml. 2915 North Market St. St. Louis, Missouri 
anne. ~ SeNNRRRRRRRRARONERRN So  RNSmE 








Horns, according $50.00@80.00 FERTILIZER MATERI 
= shin bones "45.00@75.00 ALS 
Gee BOUT cccccccccvcscccceces sce Mee 
Junk bones 16.00@16.50 BASIS NEW YORK DELIVERY. 
(Note—Foregoing prices are for mixed carloads Ammoniates. 
of unassorted materials indicated above.) Ammonium sulphate, bulk, per ton, 
a basis ex vessel Atlantic ports: 
Bone Meals (Fertilizer Grades). August, 1935 
—— ——, —_ bags, 
e : per Ss. f.a.s. New York 
Market steady and featureless; prices P55 ‘ariea 16% per unit 
unchanged. Fish scrap, dried, 11% ammonia, 
. 10% B. P. L., f.o.b. fish factory.. 
Steam, ground, 3 & 50 $18.00@19.00 Fish meal, foreign, 11144% ammonia, 
Steam, unground, 3 & 50 16.50@17.50 10% B. P. L. if. 
Fish scrap, 
Gelatine and Glue Stocks. nia, 3% A.P.A. f.o.b. fish factories 
Soda nitrate, per net ton; bulk 
Demand fair for skulls, jaws and a. 


knuckles. 


Tankage, ground, 
Calf trimmings @23.00 15% B. P. L. bi 
Sinews, pizzles @16.00 Tankage, unground, 
Horn piths @17.00 nia, 15% B. P. L., bulk 2.15 & 10c 
Cattle jaws, skulls and knuckles...... @24.00 

Hide trimmings (new style) @ 8.00 Phosphates. 


2.35 & 10¢ 


Hide trimmings (old style) @12.00 


Pig skin scraps and trim, per Ib.... @5c lb. Foreign bone meal, steamed, 3 and 


oe BOGS, Per tee, CLE. ...26200-2: @ 20 
- = Bone meal, raw, 4% and 50 bags, 
Animal Hair. oS ee ree 


: Superphosphate, bulk, f.o.b. Balti- 
Market largely nominal. more, per ton, 16% flat 
Summer coil and field dried Potash Salts. 


Winter coil, dried c 

Processed, black, winter, per Ib ae gn, = _, ie Witenes 

Processed, grey, winter, per lb Muriate , 4, a. Th oy Bacay 

>. >» , . - “h* 4 . 

Cattle, switching, each Sulphate in bags, per ton, basis 
% 


*According to count. _— 12% 


Dry Rendered Tankage. 


50% unground 
60% ground 


GERMAN HOGS AND LARD 

Top hogs at Berlin were quoted at 
$17.04 per cwt. on July 17, 1935, as 
compared with $17.47 a week earlier COLD SPOTS IN LARD 
and $14.13 at the same time in 1934. Cold spots in the rendering tank 
Lard in tierces at Hamburg was quoted often cause sour lard. “PorK PACK- 
at $16.84, compared with $16.56 the ING,” The National Provisioner’s lat 
previous week and $13.06 at the same est book, explains the reason for cold 
time in 1934. spots and tells how to prevent them. 


The National Provisioner 





@ 1.80 


nominal 


@ 250 
2.25 & 10e 


ering tank 
ORK PACK- 
ioner’s lat- 
on for col 
ent them. 


rovisione! 











sa lallows “Greases 


Betkly Markee Review 


TALLOW—A rather quiet week fea- 
tured tallow market at New York, but 
undertone was steadier. Prices failed 
to show any improvement over last 
week’s low. Business was done in ex- 
tra at 5%c f.o.b. or 6c delivered. Offer- 
ings were lighter and sentiment was 
better. There was a fair business out 
in New York to the West in extra at 6c 
f..b. This, and relative strength in 
the Chicago market, aided in bringing 


about the better feeling locally. 


Soapers’ demand was rather limited, 
and buyers were not anxious for sup- 
plies. Reports indicated that soap 
business continues good, and there was 
a feeling that should soapers begin to 
replenish supplies of tallow, the mar- 
ket was in a position to respond readily. 

Tallow futures were quiet on the New 
York Produce Exchange, but there was 
some business in November delivery at 
6.10@6.05c, the market averaging 
slightly better than the previous week. 

At New York, special was quoted at 
5%c; extra, 5%c f.o.b.; edible, 6@6%4c. 

At Chicago, trade was rather limited, 
and market easier. There were indica- 
tions of further demand at slightly un- 
der quoted levels. At Chicago, edible 
was quoted at 7%c; fancy, 6%c; prime 
packer, 64c; special, 6c; No. 1, 5%4c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, July-August shipment, was un- 
changed at 25s 3d. Australian good 
mixed, July-August shipment, was un- 
changed at 26s 6d. 

STEARINE—Market at New York 
was easier on stearine the past week, 
but a heavy volume of trade passed at 
from 8c to 8%c for oleo. At Chicago, 
market was moderately active and 
steady, with oleo quoted at 8c. 

OLEO OIL—Interest was routine at 
New York, and market was slightly 
easier. Extra was quoted at 10%@ 
11%4%c; prime, 10%@10%c; lower 
grades, 914c nominal. 

At Chicago, the market was mod- 
erately active but very steady, with ex- 
tra quoted at 11%c. 


(See page 34 for later markets.) 


LARD OIL—Demand was moderate, 
but market was rather firm owing to 
strength in raw materials. At New 
York, No. 1 was quoted 10%c; No. 2, 
9%c; extra, 11%c; extra No. 1, 10%c; 
prime, 16%c; winter strained, 12¢. 

NEATSFOOT OIL — Demand was 
moderate and market steady to a shade 
easier. Cold pressed at New York was 
quoted at 16%c; extra, 10%c; No. 1, 
10%c; pure, 11%c. 

GREASES—There was more activity 
in this market at New York the past 


Week ending August 3, 1935 


week, but undertone continued barely 
steady. Pressure of outside stuff at 
New York had some influence. Indica- 
tions were that a fairly good business 
had passed during the week on the re- 
cent decline. Local producers were not 
pressing offerings at these levels, and 
some regarded greases as relatively 
cheap compared with tallow. 


At New York, sales of yellow and 
house were reported as low as 4%c, but 
the market subsequently was quoted 
5@5%c; A white, 54%@5%c; B white, 
53%8@5'%c; choice white, 6% @6%c. 

At Chicago, trade was fair, but mar- 
ket easier. Fair inquiries for choice 
white grease were in the market, but 
bids were generally below sellers’ ideas. 
At Chicago, brown was quoted at 4%@ 
4%c; yellow, 54% @5%c; B white, 5%c; 
A’ white, 6%c; choice white, all hog, 
7@7Tse. 


TALLOW FUTURES TRADING 


Tallow transactions at New York: 
SATURDAY, JULY 27, 1935. 
Low. Close. 
baie 5.86 
5.86@5.95 
6.00@6.10 
6.00@6.10 


5.93@6.05 
“10 


6.05@6.15 
6.10@6.18 


6.02@6.08 
6.10@6.15 
6.10@6.15 
6.10@6.17 


Sales 2 lots. Closing 5@15 higher. 


EASTERN FERTILIZER MARKETS 


(Special Renort to The National Provisioner.) 
New York, July 31, 1935. 

Little change was noted in the local 
market on tankage and blood. Buyers 
still seem to be holding off and on the 
other hand, sellers are not pressed for 
room. 

Leading producers of sulphate of 
ammonia offered material for prompt 
shipment at a reduced price so as to 
clean up surplus stocks. Buyers took 
advantage of the low prices and con- 
siderable business was reported. There 
seems to be a better demand for ma- 
terials for the feed business than for 
the fertilizer trade at the present time. 











By-Product Processing 


Renderers’ Problems in the Produc- 
tion of Tallows, Greases, Feeds 
and Fertilizers 





RAW OR STEAM BONE MEAL 


A Southwestern packer and renderer 
has been producing raw bone meal and 
trying to make a good quality product. 
He believes his process must be defec- 
tive, as he has a large loss in his bone. 
He also is obtaining a by-product that 
he does not know how to dispose of. 
He writes: 

Editor THE NATIONAL PROVISIONER: 

We have been producing raw bone meal. 
After cooking our bones in open tanks we place 
them in a dry rendering cooker and attempt to 
dry them out more thoroughly in order to get 
the best possible product. 

We find that our loss is excessive, a large 
quantity of bone settlings coming off during the 
latter process. These settlings range from small 
particles of bone to a powder-like substance. A 
very fine powder is produced from the settlings 
when put through a hammer mill. How can we 
dispose of this product? 


This operator states that after bones 
are cooked in open tanks they are 
placed in rendering cooker to dry them 
thoroughly. Such drying is not neces- 
sary if raw bone meal is to be made; 
in fact, it results in production of 
steamed bone meal. 


The bone settling mentioned in this 
inquiry is steamed bone meal, a chalky 
material which breaks up finely when 
put through the grinder. It may be 
disposed of directly to feed and fertil- 
izer manufacturers or sold through a 
broker. 


This packer should decide whether 
he wishes to produce raw bone meal or 
steam bone meal. If steam bone meal, 
then cooking in open tanks is unneces- 
sary; if raw bone meal, then further 
processing in the dry rendering cooker 
is unnecessary, as bones may be dried 
on racks above steam coils. 


Where production of cattle bones is 
large, the possibility of increasing 
revenue by producing manufacturing 
bones (leg bones) might be considered. 
Bones that are to be saved for manu- 
facturing purposes are cooked in open 
tanks, after the knuckles have been 
sawed off, washed with hot water and 
dried. They are worth at this time 
somewhere in the neighborhood of $50 
a ton Chicago, compared with a price 
of $30 for bone meals . 


Page 31 





SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., August 1, 1935. 

Cotton oil futures are fluctuating 
enough to give traders a chance while 
waiting for crop estimate due next 
Thursday. If report is bearish oil may 
decline moderately for brief period, but 
with late crop and increasing demand 
steady to higher markets are expected 
for sixty days or more. Crude any po- 
sition 8%c bid, 8%@8%c _ asked. 
Bleachable firm, 9124@9%c lb. loose, 
New Orleans. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., August 1, 1935. 

The cottonseed meal market was very 
active today, 4,600 tons changing hands. 
The market opened unchanged to 25c 
per ton higher this morning, with Fall 
meal selling at $22.25. Right after the 
opening the grain market’ turned 
strong, and on this strength, cottonseed 
meal market advanced, with December 
meal selling as high as $22.75 and Jan- 
uary up to $22.80. However, right be- 
fore the close the grain markets were 
easier, and October meal sold right at 
the closing bell at $22.25. There was 
a large block of August meal switched 
into later months at a premium of 50c 
per ton on the December and January 
options, and 60c per ton on the Feb- 
ruary option. Tonight’s closing prices 
were from 15c to 35c per ton over the 
previous close. 


The cottonseed market continues to 
be dull, however, prices again ad- 
vanced today from 25c to 50c per ton. 


FAT PRICES THREATENED 


That American producers must re- 
concile themselves to permanently low 
prices unless steps are taken to curtail 
importations of foreign oils and fats 
was a prediction made in the final brief 
urging enactment of the Kleberg bill 
filed recently with the House Com- 
mittee on Agriculture by the Institute 
of American Fats and Oils in behalf of 
American producers of fats and oils. 


This proposed legislation is planned 
to benefit these producers by placing a 
tax of 10c lb. on all oleomargarine made 
from imported food oils. This bill, if 
passed, it is claimed, would immediately 
open up an additional market each year 
for 150 million pounds of home-grown 
beef and pork fats and cottonseed, pea- 
nut, soybean and corn oils. 


“Even as late as March 31 of this 
year,” the brief states, “we had more 
than 650,000,000 lbs. of cottonseed oil 
on hand. Until these stocks are reduced 
to a normal carryover, normal produc- 
tion cannot be resumed without price 
reactions. We are, therefore, compelled 
to find additional outlets for from 200 
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to 300 million pounds of cottonseed oil 
either in the shortening trade or in the 
margarine trade. 


“With the loss of a substantial por- 
tion of our exports of lard, restricted 
cotton acreage, and probable increased 
production of lard, beef fats, soybean 
and peanut oils, we must reconcile our- 
selves to declining prices or we must 
reduce the imports of foreign oils or 
stimulate consumption of domestic fats 
and oils. There is no escape from these 
alternatives.” 


MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during June, 1935, with 
comparisons: 


Ingredients of June, 1935, June, 1934, 
Uncolored Margarine: Ibs. Ibs. 

Butter p 
Cocoanut oil 
Cottonseed oil 
Derivative of glycerine .... 
Lecithin 

BE. avittderucscrenceucepe 8,382,845 
Neutral lard 639,927 
Oleo oil 1,980, 437 
Oleo stearine 
Oleo stock 
Peanut oil 
Salt 
Sesame oil 
Soda (benzoate of 
Soya bean oil .... 
Sugar 


50 
* poo 993 


Total 


Ingredients of 
Colored Margarine: 

Cocoanut oil 
Color 
Cottonseed oil ... 
Derivative of glycerine 
Milk 
Neutral lard .... 
Oleo oil 
Oleo stearine . 
Oleo stock 
Peanut oil 
Salt 
Soda (benozate of).. 
Sugar 
Sunflower seed oil 


Total 
Total ingredients for col- 


ored and uncolored ....15,938,417 27,558,250 


JUNE MARGARINE PRODUCTION 


Margarine produced during June, 
1935, with comparisons, is reported as 
follows by margarine manufacturers to 
the Bureau of Internal Revenue: 

June, 1935, June, 19384, 
lbs. 


ss. 
Production of uncolored mar- 
OOS 25,016,509 13,729,272 
Production of colored mar- 
garine 


216,245 256,397 


Total production ..... 25 2,754 13,985,669 
Uncolored margarine with- 
drawn taxpaid 
Colored margarine 
drawn taxpaid 


14,153,206 
38,494 


ALABAMA FAVORS HOME FATS 


Alabama joined states advocating 
protection for domestic fats and oils 
when a bill was signed by the governor 
imposing a tax of 10 cents per lb. on 
manufacture or sale of margarine con- 
taining foreign fats or oils. Alabama 
was the seventh state to take such legis- 
lative action this year, similar laws hav- 
ing been enacted in Arkansas, Cali- 
fornia, Georgia, Maine, New Mexico 
and North Carolina. More than a fourth 
of the states in the Union now have 
such laws. 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil offer. 
ings at New York were light and firm- 
ly held, and the market averaged better 
than the previous week. Southeast and 
Valley crude, 8%c nominal; Texas, 8% 
nominal. Transactions at New York: 


Friday, July 26, 1935. 


se— ——Closing—. 
low. Bid. Asked, 


—Ran 
Sales. High. 

Spot 
July 
Aug. 
Sept. .... 
Oct. 
NOV. «<<. 
SP. xcae's 
Jan. 960 a 965 
Feb. 960 a 975 


Sales, “46 “aed aia 8c bid. 


Saturday, July 27, 1935. 


PHS ccs shane: sues aces coaee 
July . 935 a Bid 
Aug. 951 a 975 
Sept. 970 a trad 
Oct. 980 a trad 
Nov. 960 a 985 
Dec. 972 a trad 
Jan. 974 a 977 

Feb. 970 a 985 


«see Se 

935 a Bid 
.--. 940 a 965 
946 954 a 959 
955 a 

a 

a 


950 
965 963 a 966 
1... 950 a 970 
947 958 a 5itr 
949 


958 
960 


970 
971 


963 


Sales, 30 paeweg nth 8c bid. 


Monday, July 29, 1935. 


Spot 

Aug. aera 
re 

Oct. 

Nov. 

Dec. 

Jan. 


‘Bid 
983 a 985 
988 a 990 


“ree 
965 a 

a 

a 
975 a 985 

a 

a 

a 


983 
983 


"990 
995 
974 
985 


“992 
995 


985 987 
990 994 
Feb. ee ae 
Mar. 1 1005 1005 1000 a 1007 

Sales, 101 contracts; crudes, 8%4c nom. 


Tuesday, July 30, 1935. 


re eer 
Aug. 955 a Bid 
Sept. 970 a trad 
Oct. 975 a 977 
Nov. 965 a 985 
Dec. 971 a 72tr 
Jan. 976 a trad 
Feb. coos coos Ole oan 
Mar. 993 990 990 a trad 


Sales, 54 contracts; crudes, 844c¢ nom. 


Wednesday, July 31, 1935. 
er 
Aug. ae 955 a Bid 
ee 3 972 a 917 
Oct. 12 977 a 982 
| a a ee 970 a 984 
DOG ..5 13 974 a 978 
Jan. 17 978 a 981 
Feb. 975 a 985 
Mar. 988 a 994 


Seine 45 contracts; crudes, 8%c nom. 


1935. 

970 a 974 
973 a 976 
969 a 970 


‘979 
985 


970 
978 
971 
976 


“982 
985 


971 
971 


976 
982 


"970 
973 


978 
980 


Thursday, August I, 


Sept.. ..«. 970 970 
Oct. 975 975 
Dec. 973 970 
Jan. 975 975 973 a 97 
Mar. 985 984 985 a 984 


(See page 34 for later markets.) 
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Market Active — Prices Stronger — 
Lard Strength the Feature—Cash 
Oil Trade Fair — Weather South 
Satisfactory — Crop Estimates 
Wide. 


Cotton oil futures market developed 
a better tone and advanced approxi- 
mately 4c lb. the past week under in- 
fluence of broader outside buying. Con- 
ditions within the oil market were mixed 
and served to keep sentiment and trade 
divided. At no time was there any pro- 
nounced pressure on the market, and 
prices subsequently responded to west- 
ern strength, together with some buy- 
ing of oil. 

Commission houses with western and 
southern connections were on the buy- 
ing side of oil. Local houses were on 
both sides. Strength in wheat, cotton 
and securities induced some of the ring 
element to take hold of oil. The pro- 
fessionals were divided. Some were im- 
pressed by strength in lard, while others 
were influenced by favorable weather 
conditions in the South, and favorable 
crop reports as a result. 

A wide spread existed between the 
crop reports that have made their ap- 
pearance. A cotton house indicated a 
prospective crop of 11,750,000 bales, 
while a local trade paper placed the in- 
dications at 10,550,000 bales. 


Cash Trade Satisfactory 


Reports of cash oil trade indicated a 
satisfactory business. Indications were 
that business was better than it has 
been of late. Some of the larger trad- 
ers are watching the compound situ- 
ation closely. One contended that with 
oil selling at $20.00 per barrel under 
lard, the larger lard consumers will be 
inclined to change their formulas to 
take advantage of this unusual spread. 


Vegetable Oils 


Weekly MUper Rete 


While consuming demand cannot be 
ignored, the fact remains that the sea- 
son of the year has arrived when the 
new crop prospective crush becomes of 
prime importance. Weather conditions 
during August will be a price making 
factor in oil one way or the other. 


Lard stocks are small and decreasing. 
The hog run is very moderate and there 
is little likelihood of any pickup in the 
immediate future. Cotton oil stocks are 
decreasing, and compared to the last 
two seasons, are distinctly smaller and 
in strong hands. Should a broad de- 
mand spring up, and actual oil develop 
relative strength, the old crop oil situ- 
ation might readily bring independent 
strength into the market for a time. 

Crude markets were rather quiet, 
with the Southeast and Valley quoted 
at 8\%c; Texas, 8%c. 


The weekly weather report said that 
in the Cotton Belt temperatures aver- 
aged near normal except in northern 
and northwestern portions. 


COCOANUT OIL—Interest was rou- 
tine, and the market steady and un- 
changed at 3%c New York and 3%c 
Pacific Coast. Copra was quoted in the 
West on a basis of 2c, which created 
the impression that oil prices could have 
been shaded on bids. 

CORN OIL—Demand was quiet and 
market easier at New York at 8%@ 
85gc, about %c lower. 

SOYA BEAN OIL—Market was dull 
at New York and about steady. Sellers 
were quoting 6% to 7c. 

PALM OIL—Interest was moderate, 
but prices were steady and unchanged 
at New York. Spot Nigre was quoted 
at 4.20@4.25c; shipment Nigre, 3.90c; 
Sumatra, November forward, 2%c. 


PALM KERNEL OIL—Shipment oil, 








German, September-October, was quoted 
at 3%c New York; Dutch, 4%c. 

OLIVE OIL FOOTS—Demand was 
fair at New York and market about 
steady. Spot barrels were quoted at 
8% @8%c; tanks, 8c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 


PEANUT OIL—Market was dull and 
nominal at New York and quoted at 
8tee. 


LARD AND COTTONSEED OIL 


Since the middle of 1934, lard has 
maintained a price advantage over cot- 
tonseed oil. This spread approached 4c 
during August and September, 1934, but 
later narrowed. Since March, 1935, 
price trend lines of the two products 
have been diverging and during July 
the spread again approached 4c. 

Usually prices of these two fats vary 
little, as is indicated on the chart during 
the early months of 1934. However, 
small production of lard, rapidly de- 
creasing stocks and good consumer de- 
mand have been factors in upsetting 
this price relationship. Prospects of a 
further continued small make of lard 
has also been a bullish influence. Lard 
is now in a strong technical position 
with prospects that price trend will con- 
tinue upward . (See chart below.) 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, July 31, 1935—Refined 
cottonseed oil, 26s; Egyptian crude cot- 
tonseed oil, 28s 6d. 


See “Wanted” Page for bargains. 
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"7 This lard and cottonseed oil price trend chart is one of a new series, based on data from THE NATIONAL PROVISIONER DAILY MARKET SERv- 


It shows price trends of these two products for 1935 to date, for the preceding year, and price relationships. 
time of the busy packer by showing him at a glance the past and present market situation in these competing fats. 
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Its function is to save the 
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FRIDAY’S CLOSINGS 
Provisions 

Hog products reacted the latter part 
of week on profit taking, but scattered 
commission house absorption and some 
packinghouse support, together with 
strength in hogs, checked declines. Hog 
top at Chicago, $11.20, was new season’s 
high. Cash trade is fairly good. Chi- 
cago lard stocks decreased nearly 10 
million pounds during July. Total 30 
million pounds, against 134 million 
pounds a year ago. 


Cottonseed Oil 


Cotton oil was moderately active and 
about steady in a mixed trade; senti- 
ment is divided, lard developments off- 
setting favorable weather in the South 
and good crop reports. 

Quotations on bleachable cottonseed 
oil Friday noon were: Sept., $9.61@ 
9.62; Oct., $9.65@9.66; Dec., $9.22; Jan., 
$9.65@9.68; Mar., $9.74@9.79. 


Tallow 


Tallow, extra, 5%c f.o.b. 


Stearine 


Stearine, 8%c sales. 


Friday's Lard Markets 


New York, August 2, 1935.—Prices 
are for export; no tax. Lard, prime 
western, $15.70@15.80; middle western, 
$15.70@15.80 (including tax); city, 
12%c; refined Continent, 16%@17c; 
South American, 16%@17c;_ Brazil 
kegs, 17@17%c (including tax); com- 
pound, 12%c in carlots. 


NEW YORK BEEF IMPORTS 


(Special Wire to The National Provisioner.) 
New York, Aug. 2, 1935. 


Beef imports for week ended August 
1 included: 32,209 lbs. chilled beef, from 
Canada, 9,000 lbs. canned corn beef 
from Uruguay, and 122,490 lbs. canned 
corn beef from Argentine. Market tone 
is better with steadier prices. Canadian 
cruiser is due Monday with a shipment 
of boneless bull meat and cow meat. 

Other imports were: 27,200 lbs. bacon 
from Canada, 45,475 lbs. pork from 
Brazil, and 4,500 S. P. hams from 
Canada. 


GOOD NEUTRAL LARD 


Neutral lard is clezr in color and 
has no lard taste. It shoull be sweet 
and contain no foreign flavors or odors. 
It is easy to produce good neutral lard. 
“PoRK PACKING,” The National Pro- 
visioner’s latest book, tells how. Every 
rendering foreman should have this in- 
formative book available for his use 
at all times. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, August 1, 1935. 
General provision market firm; very 


good demand for hams; very poor de- 
mand for lard. 


Thursday’s prices were: Hams, Amer- 
ican cut, 97s; hams, long cut, 100s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, exhausted, Canadian 
Wiltshires, 82s; Canadian Cumberlands, 
76s; spot lard, 73s. 


LIVERPOOL PROVISION STOCKS 


On hand, August 1, 1935, estimated 
by Liverpool Trade Association: 


August July 

1, 1935. 1, 1935. 
| Serre 147,056 92,064 
EE HE. o'ere tesa wale bee an 346, 304 1,456,672 
Shoulders, lbs. 33,376 
Butter, cwt.* 14,549 
Cheese, cwt.* 17,630 
Lard, steam, 1,106 
Lard, refined, 1,168 


August 
1, 1934. 
258,496 


tierces. .. 
tons.... 


*English ewt. (112 Ibs.) 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on July 17, 1935, with com- 
parisons were as follows: 

Julyl7, = July18, 

1935. 1935 934. 

American green bellies...... $13.61 
Danish Wiltshire sides...... 20.37 
Canadian green sides 17.49 


American short green hams. 20. = 
American refined lard 4.15 


$13. 02 


Watch Wanted page for bargains. 








Inflation Insurance 


Many lines of business are 
worried about price fluctuations 
as a result of inflation, and trad- 
ers in meat products are no ex- 
ception. 


Provision trading is on a sale 
to sale basis, and long-term deliv- 
eries can be protected—for both 
seller and buyer—by the simple 
clause now included in so many 
trading contracts: 


“Basis NATIONAL PROVISIONER 
DAILY MARKET SERVICE day of 
shipment.” 


Do you protect yourself by such 
a clause? 


Do you have the DAILY MAR- 
KET SERVICE to guide you, 
both by mail and by wire? 


Full information concerning this 
service, and its protection to you in 
trading now and in ‘is fu » sup- 
ps upon request THE NA- 

IONAL PROVISIONER. 407 So. 


Dearborn st., Chicago, II. 























N. Y. FUTURES HIDE PRICES 


Saturday, July 27, 1935.—No session, 

Monday, July 29, 1935.—Close: Sept, 
10.05@10.15; Dec. 10.40@10.50; May. 
10.71@10.80; June 10.99@11.10; sales 4 
lots. Closing 2 lower to 2 higher. 

Tuesday, July 30, 1935.—Close: Sepi, 
9.90@9.93; Dec. 10. 25 sale; Mar. 10, 56@ 
10.59; June 10.84@10.93; sales 40 lots, 
Closing 15 lower. 

Wednesday, July 31, 1935. — Close: 
Sept. 9.87@9.90; Dec. 10.25 sale; Mar. 
10.55@10.58; June 10.84n; sales 45 lots, 
Closing unchanged to 3 lower. 

Thursday, Aug. 1, 1935.—Close: Sept, 
10.03@10.05; Dec. 10.35@10.40; Mar. 
10.70 sale; June 11.00@11.05; sales 33 
lots. Closing 10@16 higher. 

Friday, Aug. 2, 1935—Close: Sept, 
10.01 sale; Dec. 10.835@10.38; Mar. 10,68 
sale; June 10.98n; sales 29 lots. Clos. 
ing unchanged to 2 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 2, 1935, with com. 
parisons, are repo-ted as follows: 

PACKER HIDES. 


Week ended Prev. 
Aug. 2. week. 


Cor. week, 


Spr. nat. 

strs. 13 @13%n 
Hvy. nat. strs. @13 
Hvy. Tex. strs. @13 
Hvy. butt brnd’d 

strs. @13 
Hvy. Col. strs. @12% 
Ex-light Tex. 

strs. 4@ @10 
jrnd’d cows. 9%@10 @10 
Hvy. nat. cows @10% @10% 
Lt. nat. cows 94%@10 @10 
Nat. bulls .. @ 9%n @ 9% 
Brnd’d bulls. @ 8%n @ 8% 
Calfskins ...15 @19% 15 @20 
Kips, nat.... @13 @13 
Kips, ov-wt. @l1 all 
Kips, brnd’ d. @10 @10 
Slunks, reg.. @90 @90 
Slunks, hris..35 @45 35 @45 30 Gam 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts.. 94@ 9% @ 9%n 
Branded .... 8%@ 9 

Nat. bulls .. @ 8%n 
Brnd’d bulls. @ 7T%n 
Calfskins ...12 @15% 
<i @l1\% 
@s0n 70 @s0n 
@3in 25 @35in 


COUNTRY HIDES. 


Hvy. steers... 6%@ 6 6%@ 7 
Hvy. cows .. 64@ 6 64@ 6% 
Buffs 7 @ 7i%@ 7% 
Extremes ... 74@ 7 7%@ 8 
Bulls - é 5% 5 @ 5% 
914@10 
@s 
@60n 
@60n 
@50n 


@13%n 8% 
@13 
@13 


2 wae } 
FS Fre 


8 
@13 8 
@12% 7 


% 


3FZLf PF 
oo 


99999995998 @8 @68 & 
erenen 


Ga 
5 


124%@16 

s @l2n 
Slunks, ae, 
Slunks, hris..25 


Kir 

Light calf ..! 
Deacons ....50 
Slunks, reg..35 @50n 
Slunks. hris..10 @15n 10 @15in 
Horsehides ..3.25@3.75 3.50@3.85 2.6 


SHEEPSKINS. 


Pkr. lambs..1.20@1.35 1.25@1.40 
Sml. pkr. r 
‘ 


@60n 


lambs .....75 @90 85 @1.00 
Pkr. she ta 8.55 @57i% 55 @57% 
Dry pelts ...183%@14 14%@15 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Aug. 2, 193, 
show exports from that country welt 
as follows: To the United Kingdom, 
104,288 quarters; to the Continent 
none. Exports the week ending July 
26 were: To England, 97,483 quarters, 
to the Continent, 4,778 quarters. 
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Hide Siaoaulls 


Chicago 


PACKER HIDES — Trading by big 
packers was more or less at a stand- 
still this week. Numerous bids for hides 
at a half-cent down have been repeated- 
ly declined, packers asking steady 
prices. Total movement for the week 
was about 10,000 hides; of this total, 
one packer sold couple cars of heavy 
native cows, one of the most desirable 
selections, at steady price; another 
packer sold 1,500 winter light hides at 
a discount for the Feb.-Mar. take-off, 
and the Association accounted for 7,000 
July hides, at %¢c down for branded 
cows and extreme light native steers 
and %c off on light cows, understood 
going to an exchange operator. 

As week closes, situation is un- 
changed, with packers apparently hold- 
ing firmly for steady prices, especially 
in view of the fact that the hides avail- 
able now run into good mid-summer 
quality. Leather trade reported slow, 
with the call mostly for cheaper grades 
at present. 

However, packers began to move 
their July calfskins late this week, sell- 
ing total of 30,000 lights at steady 
price. There was also trading on the 
Pacific Coast during the week, although 
prices not on a parity with the recent 
market here. 

Native steers last sold at 18c for 
June-July take-off, and extreme light 
native steers at 10%c for same take- 
off; however, Association sold 1,000 
July extreme light steers at last week- 
end at 10c, and a packer sold about 750 
Feb.-Mar. this week at 8%c, discount 
for winter take-off. 

Branded steers quotable nominally on 
basis of last sales, butt brands 13c, 
Colorados 12%c, heavy Texas steers 
18c, light Texas steers 12c; these prices 
asked, with %c less bid. 


One packer sold 1,300 July heavy na- 
tive cows at 10%c, steady. Light na- 
tive cows held at 10c; Association sold 
total of 3,000 July at 9%c, and a packer 
sold about 750 Feb.-Mar. at 8%c for 
winter take-off. Branded cows held at 
10c, steady; Association sold 3,000 Julys 
at 9446c. 

SMALL PACKER HIDES—Market 
quotable nominally around 94@9%c, 
selected, for strictly Chicago small 
packer all-weights of current take-off, 
branded %4c less. Outside small packer 
hides of June forward take-off offered 
at 844@8%c, selected, for natives and 
8c paid and available. 

PACIFIC COAST: Early in week, 
6,000 Vernon June hides sold at 10c for 
steers and 8c for cows, steady with last 
previous sale some time back; a few 
sold later at 10%c and 8c. Later two 


Week ending August 3, 1935 


packers sold 15,000 June hides at 10%c 
for steers and 8c for cows, flat, f.o.b. 
Los Angeles. 

FOREIGN WET SALTED HIDES— 
South American market rather quiet, 
with those hides now running mid-win- 
ter quality. Russia bought 8,000 Uru- 
guay Nacional steers at close of last 
week equal to 11%@l1ltic, cif. New 
York, or *sc down; 8,000 Argentine re- 
ject steers also sold to Europe at 55% 
pesos or about 9:c. Around mid-week, 
4,000 Argentine steers sold at 64 pesos, 
or around 10ysc, against 66 pesos or 
10#%¢ last week. 

COUNTRY HIDES—tTrade in coun- 
try hides has been practically at a 
standstill, due to lack of trading in 
quantity to define exact position of 
packer light cows. Spread between 
country hides and packer light cows has 
been rather large, about 2c, and sellers 
feei that spread should narrow a bit. 
Trading in recent weeks has been con- 
fined mostly to distress lots of country 
hides. All-weights quoted 6% @7c, se- 
lected, delivered, for trimmed hides 
around 48-lb. average. Mixed heavy 
steers and cows 64% @6%c; steers alone, 
about %e more. Buff weights quoted 
7@7%c, nom., but hard to find at this 
price. Extremes appear top at 7%c, 
trimmed, but usually 73%4@8c asked. 
Bulls 5@5%c, nom.; glues slow at 4%c. 
All-weight branded about 5c, flat. 

CALFSKINS—Bulk of packer June 
calf production moved earlier, with last 
trading at close of last week, previously 
reported, at 194ec for northern point 
heavies 912/15-lb., and 17%c for River 
point heavies; June lights moved earlier 
at 15c. 

LATER: One packer sold 12,000, an- 
other packer 3,000 and third packer 
15,000 July light calf, under 9%-lb., at 
15c, steady. 

Chicago city calfskins sold off a half- 
cent latter part of this week when two 
collectors sold total of 10,000 lights 
8/10-lb. at 12c, and 5,000 heavies 10/15- 
lb. at 15%c. Outside cities, 8/15-lb., 
quoted around 13'4c, nom.; mixed cities 
and countries 11@11%c; straight coun- 
tries 9@9%c. Chicago city light calf 
and deacons 90c bid, with $1.00 last paid 
and asked. 

KIPSKINS — Packer July kipskins 
fairly well sold up last week, with final 
sale 3,500 July southern natives at 
12%c, 1,400 July southern over-weights 
at 10%c, both %c up, and 2,500 June- 
July brands at 10c, steady. Northerns 
moved earlier at 13c for natives and 1lc 
for over-weights. One packer sold car 
July northern native kips this week on 
private terms: Market generally quoted 
18¢. 


Car of Chicago city kipskins sold 


early in week at 11%c. Outside cities 
quoted around 114 @11c; mixed cities 
and countries 9@9%c; straight coun- 
tries 7% @8c. 

SHEEPSKINS—Dry pelts easier at 
13%@14c, delivered Chicago, for full 
wools, short wools half-price. Shear- 
lings moving rather slowly, buyers hav- 
ing purchased freely earlier and holding 
good stocks of raw material and fin- 
ished goods; one packer sold car at 
57%e for No. 1’s, 40c for No. 2’s, and 
20c for clips, with last sales in other 
directions at 55c, 40c and 20c. Sales of 
pickled skins reported at $4.50 per doz. 
for Julys and this is general asking 
price, with buyers talking around $4.25 
or less at present. Packer spring lambs 
sold at $1.50 per cwt. live lamb and 
quoted around this figure, or $1.20@1.35 
each. Outside small packer lambs range 
around 75c each for light stock, up to 
around 90c for heavy lambs. 


New York 


PACKER HIDES—One packer sold 
750 July native steers mid-week at 13c, 
steady price; these run more to heavies 
at this point, and this sale about cleans 
up July natives. July branded steers 
held at 18c for butt brands and 12%c 
for Colorados, with bids at %c less 
declined. Some May to July all-weight 
cows offered at 10c, and native bulls 
at 9%4c. 

CALFSKINS — Sales of calfskins 
early at steady prices, but an easier 
undertone reported later. Collectors 
sold 5-7’s again at $1.10, and 7-9’s at 
$1.60. Total of 32,000 packer 9-12’s 
sold at $2.50, steady price, with collec- 
tors’ 9-12’s quotable around 10@15c 
less. The 12/17 veal kips last sold at 
$2.80. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 27, 1935, were 4,452,- 
000 lbs.; previous week, 4,643,000 Ibs.; 
same week last year, 3,878,000 lbs.; 
from January 1 to July 27 this year, 
150,984,000 lbs.; same week a year ago, 
133,641,000 Ibs. 


Shipments of hides from Chicago for 
the week ended July 27, 1935, were 
4,103,000 lbs.; previous week, 3,407,000 
lbs.; same week last year, 3,062,000 lbs.; 
from January 1 to July 27 this year, 
185,444,000 lbs.; same week a year ago, 
168,253,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for week ended July 20: 


Week ending New York. 
July 20, 
July 13, 
July 6, 
June 29, 


Boston. Phila. 


Total so far: 1935—837,922.* 1934—587,443.* 
*Does not include 159,454 imported at Norfolk. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, August 1, 1935, 


as reported by the U. S. Bureau of Agricultural Economics: 
CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
gd-ch.....$10.10@10.85 $10.15@ 10.75 


Hogs (Soft or oily hogs, excluded). 
Lt. It. (140-160 Ibs.) 
Medium 
Lt. wt. (160-180 Ibs.) 
Medium 
(180-200 Ibs.) gd-ch. 
Medium 
Med. wt. (200-220 Ibs.) 
(220-250 Ibs.) gd-ch. 
wt. (250-290 Ibs.) 
(290-350 Ibs.) gd-ch. 
PACKING 
(275-350 


(350-425 


9.65@ 10.65 
gd-ch.....10.70@11.00 
10.10@ 10.85 
10.85@11.05 
10.35@10.85 

gd-ch.. .10.90@11.10 
10.75@11.10 

gd-ch. . .10.40@10.90 
10.00@10.50 


Hvy. 


SOWS: 
Ibs.) 
Ibs.) 
Ibs.) 

Ibs.) 

SLAUGHTER PIGS: 

(100-140 Ibs.) gd-ch. ....... § ).35@10.35 
Medium 8.40@10.10 
& wt. 


occceees 9.404 
good 9.25@ 
good 9.00@ 

medium 8.854 


9.70 
9.60 
9.45 
9.40 


good 


Ay. cost (Wed. pigs. ex.) 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 lbs.) choice 75@11.50 
.50@11.00 
7.00@ 9.00 


.00@ 7.00 


Good 

Medium 

Common 
STEERS: 

(900-1,100 lbs.) 


Good 


.00@11.75 
.00@11.00 
7.00@ 9.00 
5.25@ 7.75 
STEERS: 
(1,100-1,300 Ibs.) choice .00@12.00 
00@11.25 
Medium 7.75@ 9.75 
STEERS: 
(1,300-1,500 
Good 
HEIFERS: 
(550-750 Ibs.) 


Ibs.) -25@12.00 


75@11.25 


choice 


-25@10.75 
0a 
50@ 8.75 
HEIFERS: 
(750-900 lbs.) 
Com-med. 
COWS: 


Good 


-75@11.00 
-50@ 8.75 


Com-med. 
Low-cut-cut 
BULLS: (Yrs. 
Good 
Cut-med. 
VEALERS: 
Gd-ch, 
Medium 
Cul-com, 
CALVES: 
(250-500 Ibs.) gd-ch. 
Com-med, 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs, 
Com-med. 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. 
Medium 
EWES: 
(90-120 Ibs.) gd-ch. 2 
(120-150 Ibs.) gd-ch. 
(All 


3.00@ 

Ex.) (Beef) 
5.75@ 
-50@ 


-25@ 
.00@ 
.50@ 


7.00@ 


.00@ 7 


down) 


weights) com-med. 1.50@ 


*Quotations based on ewes and wethers. 
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.10-271 Ibs. 


9.60@ 10.60 
10.60@ 10.95 
10.00@10.85 
10.90@11.00 
10.40@ 10.90 
10.85@11.00 
10.55@10.90 
10.20@ 10.65 

9.90@10.30 


9.35@ 
9.15@ 
9.00@ 
8.50@ 


9.65 
9.50 
9.35 


9.25 


-00@ 10.25 
3. 2510.10 


-48-214 Ibs. 


.50@ 11.00 
.25@10.25 
50@ 8.50 
.25@ 6.50 


.25@ 11.25 
-50@10.75 
-50@ 8.50 
5.50@ 6.75 


-75@11.50 
§.50@10.75 
3.75@ 8.50 
75@11.25 


.50@10.75 


9.50@ 10.50 
8.50@ 9.50 
-00@ 8.50 


5.50@ 
.00@ 
2.50@ 


.0@ 
-75@ 
3.00@ 


3.504 
3.50@ 


8.00@ 
.@ 


5.75@ 6.50 
5.00@ 5.85 
2.50@ 
2.00@ 
1.00@ 


3.50 
3.25 


2.50 


$9.65@10.65 $10.10@10.65 

9.40@10.25 
10.35@10.85 

9.90@10.60 
10.65@ 10.85 
10.50@10.70 
10.70@10.85 
10.70@10.85 
10.50@ 10.85 
10.25@ 10.65 


9.10@10.25 
10.25@ 10.80 

9.70@10.70 
10.70@ 10.90 
10.15@10.75 
10.75@ 10.90 
10.75@10.85 
10.45@ 10.80 
10.00@ 10.65 


9.40@ 
9.40@ 
9.10@ 

0G 


9.60 
9.50 
9.40 
9.40 


9.82-268 lbs. 


.50@11.00 
8.50@10.50 
3.75@ 8.50 
.50@ 7.00 


-50@11.25 
8.50@10. 
.00@ 8. 


T5@ 7.25 


50@11. 
8.50@ 10.75 
.25@ 9. 


-TH@I1LS 
-.00@10.5 


.25@ 


-10@10.50 
-W@ 8.50 


5.75@ 
.0@ 
3.00@ 


5.25@ 
-00@ 5. 


-00@ 
5.00@ 
3.50@ 


.00@ 
3.50@ 
.75@ 
.50@ 7.7 


5.50@ 6.25 
-T5@ 5.50 


2.25@ 3.25 
1 3.00 
1.00@ 2.25 


-T5@ 


B5@ 
15@ 
00@G 


-25@ 


rn 


8.75@ 10.25 


-15@ 


9.7 


-51-225 Ibs. 


-25@11. 
8.25@10.25 


3.25@ 
.50@ 


8 
6. 


-25@11.5 


5.00@ 


6.75 


50@11.5 
9.00@ 10, 


3.75@ 


9. 


-DO@I11.5 
.00@ 10.5 


9.00@ 10,2: 


8.254 
-50@ 


-00@ 
-00@ 
3.504 


5.75@ 
3.50@ 


-T5@ 


.00@ 7.75 


5.50@ 


-7T5@ 


6.00 


5.50 


2.25@, § 


2.008 
1.25@ 


$9.75@10.60 
9.40@10.25 
10.25@ 10.65 
9.65@10.35 
-35@ 10.65 
-75@10.40 
-40@ 10.65 
.20@ 10.65 
-85@10.40 
.50@10.00 


.30@ 
15@ 
9.00@ 
.65@ 


9.50 
9.40 
9.25 


9.30 


9.50@10.25 
9.25@ 9.75 


-T5@11.15 
-25@ 10.40 
3.60@ 8.65 
-65@ 6.60 


-40@ 11.35 
-50@10.50 
3.60@ 8. 

5@ 6.7% 


-25@ 11.15 
8.50@ 10. 
3.60@ 8. 


9.90@11. 
.25@ 10. 


9.15@10.35 
0@ 9. 


-25@ 7.8% 


7.85@ 10.3% 
50@ 7.8: 


5.65@ 
.00@ 
3.00@ 


0@ 


5.50@ 


-T5@ 


2.50@ 
1.75@ 
1.00@ 


3.15 
2.50 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, August 1, 1935, 
Hog prices at 22 concentration points 
and 9 packing plants in Iowa and Min- 
nesota are 25@35c higher, spots 45¢ 
up, compared with the close last week, 
Most late sales good to choice 180 to 
250-lb. truck hogs, $10.20@10.50; best 
200 to 220 Ibs., $10.30@10.50, few 
$10.55; rail deliveries, to $10.65 or 
above; most 250 to 290-lb. truck lots, 
$9.75@10.20, few $2.50 to 270 Ibs, 
$10.35; 290 to 350 Ibs., $9.30@9.85; 160 
to 180 lIbs., $9.85@10.30; 140 to 160 
Ibs., $9.10@9.80; good light sows, $8.85 
@9.15, few $9.25; medium weight sows, 
$8.65@9.05; heavies, $8.40@8.85. 
Receipts week ended August 1, 1935: 
This 
week. 
MBS asta Acai en 14,700 
,100 
,500 
7,200 
,400 
0,700 


Last 
week, 
9,700 
8,400 
19,800 
9,400 
11,800 
17,600 


Friday, July 
Saturday, Tele Fi... cicccccess 
Peay, DURF BDe oo. cccscesccce 
Tuesday, July 30 

Wednesday, July 31 

Thursday, August 1 


CANADIAN LIVESTOCK PRICES 
Leading Canadian centers, top live- 
stock prices, July 25, 1935: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 


July 25, 
1935. 


Last 
week. 


$ 6. 


Fd 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


So ee oro ot cn 
BASSRsRsa 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


$9 9 92 29 om OHS 
RSSssessEse 


SELECT BACON HOGS. 
$10.40 $ 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


A 
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92 90 G0. G0 G0 90 § 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


A 


Bekeasee 


Careless work in hog scalding costs 
money. Read chapter 2 of “Pork PACK 
ING,” The National Provisioner’s latest 
book. 


The National Provisionet 
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RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended July 27, 1935: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended July 27..... 163,000 214,000 222,000 
Previous week . -185,000 191,000 288,000 
ree 487.000 423,000 309,000 
1933. 199.000 480,000 347,000 
ees 169,000 399,000 317,000 
1931 -+++--217,000 401,000 352,000 

At 11 markets: Hogs. 
Week ended July FR TNT TERT NOE Say > 182,000 
Previous week 168,000 

aes 407,000 
341,000 
57,000 
7 markets: Hogs. Sheep. 
Week ended July 27 153,000 137,000 
Previous week 146,000 166,000 
1934 50, 328,000 189,000 
. 341,000 
298,000 
323,000 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, July 26, 1935: 
Week Cor. 
ended Prev. week, 
July 26. week. 1934. 
55,095 
15,344 
15,888 
29,350 
Sioux City ... 14,237 
St. Joseph 7.409 8,025 
St. 3,342 13,6389 


N. Y., Newark and J. C. 21,484 22,479 


Chicago ..... 99,6438 
Kansas City, 17.191 
Omaha .......-- 16,142 
St. Louis & East St. Louis 25,856 


19.921 
29,019 


Total ... 72,26 174,057 426,356 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 

markets for week ended July 27, 1935: 
Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 3,006 4,242 
Central Union od esas 
New York was a4 3,285 6,260 

Total 
Previous week : 
Two weeks ago...... 5,056 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended July 27, 1935: 


Calves. Hogs. Sheep. 

los Angeles . 3,832 , O48 53% 8,278 

San Francisco ...... .TH0 3,800 

| 335 2,075 5,850 

DIRECTS—Los Ang Cattle, 29 cars; hogs, 

46 cars; sheep, 75 cars. San Francisco: Cattle, 
100 head; hogs, 1,550 head; sheep, 1,450 head. 


ST. LOUIS HOGS IN JULY 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for July, 1935, with com- 
parisons, are reported by H. L. Sparks 
& Co. as follows: 

July, 

1935. 1934. 
Receipts, numbers ....126,609 238,076 
Average weight, lbs... 215 212 
Top prices: 


July, 


$5.00 

4.75 

Average cost 4.54 
Quality of hogs being received at this 


point is improving, but continued light 
runs are looked for during August. In- 
dications are that there is much breed- 
ing throughout this section of the coun- 
try. Plenty of light pigs are in evi- 
dence on farms. 


STATE DIRECT BUYING LAW 


Clarification of some provisions of 
Minnesota’s new state weighing and 
grading law has been asked by George 
A. Hormel & Co. and Wilson & Co. 
Officials of the companies denied they 
planned to attack the law, agreed it is 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


7 


STEERS, carcass Week ending July 27, 


WOU BPRIIR io 6e dc dccwcens 


Same week year ago 


7 


COWS, carcass Week ending July 27, 


WEG QUOTIOUB 5s icissccdccdecns 


Same week year ago 
BULLS, carcass Week ending July 27, 
Week 
Same 


VEAL, carcass Week ending July 27, 


TORE MOTROIN 6 aia ce cacseeass 


Same week year agc 


LAMB, carcass Week ending July 27, 


WHORE: WOT so :0.00 ct sieasccce 


Same week year ago 
MUTTON, carcass Week ending July 27, 
Week 
Same 


PORK CUTS, Ibs. Week ending July 27, 


WO: Ban bn here cicnceas 
Same week year ago......... 


BEEF CUTS, Ibs. Week ending July 27, 


WGK DOUVIBUR. « <occesecvcewes 


Same week year ago 


it aee ame Resale 1,047,746 
ee ccevccccccce 1,767,502 


NEW YORK. BOSTON. 
7,051 ’ 2,287 
8,477 ’ 2,436 

2,517 


1,489 


ereririy fre 5t ’ 1,427 


1,864 

16 

480 8 

488 10 
1,113 


ee eccccccceeee 1,599 


2907 
10,776 
11,421 271 
13,184 121 
676 289 
654 343 
437 198 
207,664 190,805 
215,000 176,482 
325,720 174,240 


945,911 


282,250 


oae'sie wm eweaiee 2,724 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending July 27, 
Week 
Same 


CALVES, head 


Same week year ago 
HOGS, head 


Same week year ago 
SHEEP, head 


Same week year ago 


Test cases have proven that this 
distinctive, colorful bag gets 


luncheon 
meats, and sau- 
sages will look 
more attractive in 


Bemis Cloth Bags 


Week ending August 3, 1935 


greater attention — which 


results in greater sales 
for your meats. 


Week ending July 27, 1935.... 
Weak QROVEOEB. 2.0 ccccccesenes 


Week ending July 27, 1935.... 
ee 


Week ending July 27, 1935.... 
WOME OTIS on ka chen cede 


1,687 
1,693 


ies ees mewe len é ‘ 3,654 
oOo cee eeseeeeeis 5,08 3,836 


8,195 


eee cect eceeseie 20,43: 8,749 
vieit-sinied S0ee wens 22 ¥ 8,517 


11,069 


benoit peconrte aan 32,286 5,187 
puke Cnleiaieleoemenie 15,96) 6,744 


5,997 


BEMIS 
CLOTH BAGS 
save moneyin 
Hb eke Meo} ol-bact bie) 
one end to close 
able in any shape 
BEMIS BRO. BAG 
Brooklyn 





certain to increase their operating 
costs, but are asking only an explana- 
tion as to who shall pay proposed fees. 
Packers contend that payment of the 
fees would cost them $15,000 to $20,000 
annually, and since they already weigh 
stock as purchased, the law would re- 
quire needless reweighing and expense. 

The state railroad and warehouse 
commission is empowered to impose 
fees, but the law does not specify who 
shall pay them. It has been construed, 
however, as meaning that packers 
should pay the 2 cents per head on cat- 
tle and calves, 1% cents on hogs and 
1 cent on sheep. The law provides for 
state livestock weighing and grading 
at all concentration points where 250 
or more head are handled daily. 
Weighing service has been started at 
only seven points. 


MEAT IMPORTS AT NEW YORK 
For week ended July 27, 1935: 


Point of 
origin. 


Argentina 
Brazil 


Commodity. Amount. 
Canned beef ,954 Ibs. 
Canned corned beef ea Ibs. 
Canada—Bacon ,857 Ibs. 
Canada—228 pieces fresh 764 lbs. 
Canada—Salted boneless beef oD lbs. 
Canada—S. P. + Ibs. 
Canada—12 carcasses veal ,531 Ibs. 
England—Bacon ,678 Ibs. 
England—Smoked shoulders 31 Ibs. 
Holland—Smoked ham 9 Ibs. 
Hungary—Salami ,103 Ibs. 
Ireland—Smoked pork 3, Ibs. 
Italy—Smoked ham 34 Ibs. 
New Zealand—32,563 pieces of 

frozen beef sepeccecesecece sccm Gl 
New Zealand 3 beef carcasses. .2,380,757 lbs. 

v Zealand— earcasses frozen 
b6 Ibs. 

Zealand—600 frozen pork car- 
casses 55,809 Ibs. 
New Zealand—Edible tallow .552 lbs. 
Norway—Liverpaste 281 Ibs. 
Norway—Meat balls 76 Ibs. 
Poland—Cooked ham 3,446 Ibs. 
Poland—Salami “s 20 Ibs. 
y Ibs. 


RELIEF BUTTER BIDS AWARDED 


Contracts for purchase of 3,510,000 
Ibs. of fresh butter have been awarded 
to seven firms by the AAA, acting for 
Federal Surplus Relief Corporation. 
The relief agency will distribute the 
butter to families on its rolls, beginning 
August 1, at the rate of 702,000 lbs. a 
week. Bids submitted for 2,000,000 lbs. 
of American cheese also were opened, 
but held unsatisfactory. 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock ‘slaughtered at 15 centers 
for the week ended July 27, 1935. 


CATTLE, 


Week 
—— week, 
July 2 1934. 
et dinner sensee<sor< ast " 
Kansas City 22 53,434 
Omaha 31, 766 
East St. 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 
St. Paul 
Milwaukee 


Cor. 


Total on ccccccccceveses 122,240 


Chicago 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City. 2 
Oklahoma City 
Cincinnati 
Denver 

St. 

Milwaukee 


Total 


Sioux City .. 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 
St. 
Milwaukee 
242,728 172,388 


*Figures not available due to livestock handlers’ 
strike. Cattle purchased for F. S. R. C. not re- 
ported separately. 


1935 LAMB CROP SMALL 


The 1935 lamb crop of 27,630,000 
head was about 7 per cent, or 2,030,000 
head, smaller than the 1934 crop, and 
the smallest since 1929, according to 
the lamb crop estimate of the crop re- 
porting board, U. S. Department of 
Agriculture. Decrease from last year 
was due to less breeding ewes and less 
lambs saved per hundred ewes. Percent- 
age of lambs saved was 80.6. 


INDIANA CODE IS DEAD 


Now that the U. S. supreme court 
has made the NRA unworkable, the 
meat packing industry in Indiana is 
wondering what is to become of the 
Indiana law passed this spring which 
virtually was a state NRA bill, and was 
designed to strengthen the national 
legislation. Under the state law in- 
junction suits and penalties could be 
secured for violations without the com- 
plainants going into federal court with 
their suits. The Indiana law provided 
that it could remain in effect until 
March, 1937. Already some suits have 
been filed under its provisions and these 
will be pushed, whatever the decision. 


Governor McNutt and other state offj- 
cials are withholding judgment pending 
a study of the law, but members of the 
state NRA commission are inclined to 
the belief that the state law will be 
inoperative in view of the high court 
decision. The law reads “This act shall 
remain in effect until midnight of 
March 31, 1937, unless before that time 
the corresponding national legislation 
and the national codes of fair competi- 
tion approved thereunder shall become 
inoperative, in which case all the pro- 
visions of this act shall likewise become 
inoperative.” 

Members of the commission expressed 
the fear that wage cuts and increased 
hours will be the result. There is no 
apparent danger of this in the meat 
packing industry. A survey of the situ- 
ation shows that Indiana packers plan 
no increase in hours or decrease in 
wages, while the industry has its own 
code of trade practices which has been 
in effect since 1930 under the packers 
and stockyards act. 


TAX SWIFT IN ARGENTINA 


Santa Fe province of Argentina has 
given Swift Internacional ten days in 
which to pay taxes and fines totaling 
approximately $500,000. Fines were 
levied some time ago, on the charge 
that the company had not paid certain 
taxes for which it contends it is not 
liable. The company sent a note to the 
provincial government asking for re- 
consideration, but this was refused. 














~ Nashville-Tenn. 


Montgomery, Ala 





OFFICES 
Detroit,Mich. 
Cincinnati,Ohio 
Dayton,Ohio 
Omaha, Neb. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











Indianapolis, Ind. 





La Fayette, Ind. 
Louisville, Ky. 


Sioux City,lowa, 











HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, 
Mississippi Valley Stock Yds., St. Louis, Mo. 
s Phone Colfax 6900 or L. D. 299 a 
Springfield, Mo.—Phone 3339 


Ill.—Phone East 6261 











The National Provisioner 
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PACKERS PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 27, 
1935, with comparisons, are reported to The 
National Provisioner as follows: 

CHICAGO. 
Hogs. Sheep. 

Armour and Co Be 2,346 2,085 
Swift & C 72 772 5,881 
Morris & Co cape 806 
Wilson & Co 1,292 5,217 
Anglo-Amer. eeee eens 
G. H. Hammond Co x 606 

6,569 694 
13,461 1,872 

Brennan Packing Co., 2,128 hogs; Hygrade Food 
Products Corp., 2,196 hogs; Agar Pkg. Co., 2,960 
hogs. 

Total: 25,686 cattle; 5,252 calves; 32,483 hogs; 
16,495 sheep. 

Not including 2,659 cattle, 1,099 calves, 20,245 
hogs and 21,750 sheep bought direct. 

KANSAS CITY. 


Cattle. Calves. Sheep. 


Wilson & ee 
Kornblum & Son 
Independent Pkg. 
Others 


Directs: 12,384 


Cattle & 
Calves. Hogs. Sheep. 
4,473 
5,747 
; 2,110 
Swift & Co. .. 2,49% . wane 
Others 
Eagle Pkg. Co., 22 cattle; Geo. Hoffman Pkg. 
Co.. 47 cattle; Grt. “Omaha Pkg. Co., 50 cattle: 
lewis Pkg. Co., 303 cattle; Omaha Pkg. Co., 87 
cattle; J. Roth & Sons, 52 cattle; So. Omaha Pkg. 
Co., 56 cattle; Lincoln Pkg. Co., 301 cattle; 
clair Pkg. Co., 304 cattle; Wilson & Co., 39 cattle. 
Total: 10,197 cattle and calves; 24,150 hogs; 
18,214 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour — Ci seus ee , 2,282 6,473 
Swift & Co. 5 297 5 7,267 
Morris & Co. 726 Sa 
200 


2,914 ae 

1,092 9,9. 574 

9,563 27,598 14,514 

Directs: 1,737 cattle; 2,945 calves; 17,324 hogs 
and 4,573 sheep. 

ST. JOSEPH, 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. ,T75 981 4,638 12,822 


Armour and Co. .... 2, 868 3,607 6,394 
Othe ‘ 21 1,212 een 


1,870 9,457 19,216 
Directs: 24 cattle. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 2,208 148 7,172 1,837 
Armour and Co. 187 7, = 1,219 
Swift & Co. -. 1,402 199 4.019 1,339 


Shippers .. oo 2,228 36 863,489 607 
Others 30 wove 


WICHITA, 
Cattle. Calves. Hogs. 


Cudahy Pkg. Co..... 1,633 743° «1,081 
Jacob Dold Pkg. Co. "405 109 766 
Wichita D. B. Co.. Saco oes 
a. = Catering ES ens 

Dold & Sons. 23 apees 211 
ein: er Pkg. Co.. pemaee 72 


852 2,130 
86 cattle and 581 hogs. 


CINCINNATI, 
Cattle. Calves. Hogs. 


Directs: 


S. W. Gall’s Son.. 
Seal wee OR ....0- 9 

Kahn’s Sons Co.. 1, = 
A Pkg. Co. .. 
H. H. Meyer Pkg. Co. 1 ean oe veee 
J. Schlachter’s Son. pial 117 
J.&F. Schroth Pkg. Co, oe eee 
J. F. Stegner & Co.. ae 9 12 
Shippers 2: 31: a 6,885 
Others s 1 591 


1,999 10,341 16,865 
Directs: 308 cattle; pos calves; 1,424 hogs. 


Week ending August 3, 1935 


OKLAHOMA CITY. 
Cattle. Calves. Sheep. 
Armour and Co. .... 2,584 983 422 1,321 
Wee & Oe. ..ccce 27320 1,182 x 1,301 
Others 296 35 250 HERES 


2,200 J 2,622 
Directs: 101 cattle; 203 hogs. 


DENVER. 
Cattle. Calves. Sheep. 
fone and Co. 203 22,378 
Co. 153 11,951 
379 22 16,428 


. 735 3 50,757 
Directs: 881 hogs; to California, 1,310 hogs; to 
Utah, 127 hogs. 

ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co. é A 4,350 4,808 

Cudahy Pkg. Co. ... 1,202 iain PAP 

Swift & Co. ooee ae Re 5.995 9,193 

United Pkg. Co. «« S10 KE ensue ack 

Others -. 1,051 883 21 


9,829 7,220 


MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. Co. 1,492 2,508 
TR BR. oe, 2. F. paee 


R. Gumz & Co 1 81 
Armour & Co., Mil. 4 1,295 


47 
Others 687 


Total 2, 4,568 


INDIANAPOLIS. 

Cattle. Calves. 

Kingan & Co. 790 

Armour and Co. 2 335 

Hilgemeier Bros. 5 eon 

Stumpf Bros. “ 

Meier Pkg. Co 6 84 phir 
Indiana Prov. Co.... : 4 
Schussler Pkg. Co... 46 pear s State 
Art Wabnitz eevee 30 
Maass Hartman Co.. Scars 
2,993 
633 


5,870 : 18,405 6,491 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended July 27, 1935, with comparisons. 


CATTLE.+ 

Week Cor. 
ended Prev. week, 

week. 1934. 

* 

35,227 
39,251 
39,768 


M ilwaukee 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 


Milwaukee 
Indianapolis 
Cincinnati 


339,583 


Chicago ADF % * 
Kansas City 0.440 : 15.299 
Omaha 

East St. Louis 
St. Joseph 


Denv “y 52.606 
St. Paul . 12,264 
Milwaukee £ 751 
Indianapolis # 5,253 
Cincinnati 9,301 


1€6,272 


*Complete figures not available due to livestock 
handlers’ strike. 


+Markets not ee separately on cattle and 
calves bought by F.S.R.C. 


25,646 
15,379 
Sioux City 002 s 5,025 
wo City : 2, T717 
Wichit 1,263 1,401 980 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
Cattle. Calves. Hogs. Sheep. 
Mon., July 22....10, 1,479 9,657 12,628 
1,479 10,289 . 
1,061 11,515 9,439 
1,457 13,062 3,389 
6,849 7,336 
4,000 4,000 


55,372 40,196 
52,173 37,775 
44,836 


47, 56, $ 
“4050 126,245 58,998 
*Receipts for year ago include 24,888 cattle and 
11,583 calves owned by the government. 
SHIPMENTS. 
Cattle. Calves. Hogs. 
Mon., July 22.... 2,196 60 1,683 


81 1,111 
238 1,257 


69 557 
86 1,235 
100 500 


Total this week. .2 
Previous week 
*Year ago 

Two years ago.. 


Sheep. 


Total this week. 634 6,343 
Previous week 460 9,423 
*Year ago 9,159 220 3,934 
Two years ago... 144 13,474 2/323 


*Including government owned cattle and calves. 


Total receipts for month and year to July 27, 
with comparisons: 


——July—- Year———- 
1935. 1934. 1935. 1934. 
-126,752 258,074 896,407 1,422,269 

81,928 245,427 384,617 

$83,236 1,893,126 3, 912,943 

168; 986 189,180 1,650,726 1,558,088 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 

Week ended July 27.$ 4 $ 9.95 $ 2.60 $ 8.25 

Previous week 9.45 re rH 2.50 25 


4.40 


Cattle 


Av. 1930-1934 ....$ 7.55 $ 5.70 $ 2.25 $ 7.10 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended aad 27 
Previous week 


*Complete figures not available due to strike; 
26,548 cattle bought for F.S.R.C. included. 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
price of hogs with comparisons: 
No. Avg. ——Prices—— 
Rec’d. Wet. Top. Avg. 
*Week ended July 27. 55.372 $11.00 $ 9.95 
Previous week £2,178 10.65 9.55 
4.80 os 


4.80 
5.15 450 
8.40 
9.85 g 73 


Av. 1930-1934 204,100 254 $6.60 $ 5.70 


*Receipts and average weight for week ending 
July 27, 1935, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago i - # federal in- 
spection for week ended July 26, 


Week ended July 26 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs 2 — by Chicago packers 
and shippers during the week ended Thursday, 
August 1, 1935, were = follows: 


hate a Prev. 

Aug. 1 week. 

Packers’ purchases 23,726 
Direct to packers 18,750 
Shippers’ purchases 6,295 6,601 


49,077 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorRK PACKING,” The Na- 
tional Provisioner’s newest book, be a 
good investment for you? Write for 
information. 
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Delicious Seasoning 
For All Kinds of 


BOLOGNA 





683° BoLocNna. 


SEASONING 


WITHOUT GARLIC 





CONTENTS OF THIS BAG 
PROPERLY SEASONS 
100 POUNDS OF MEATS 


Made by the makers of > 


LEGG’S OLD PLANTATION 
SEASONING 


A.C.LEGG PACKING CO.,Inc. 
BIRMINGHAM,ALA.—U.S.A. 














This is the time of year to push bologna sales. 
Nothing builds sales volume better than a deli- 
cious, tantalizing flavor and aroma such as is given 
by LEGG'S OLD PLANTATION BOLOGNA 
SEASONING. 






Genuine Legg's Old Plantation Seasonings are 
available for any of the following: 


Big Bologna Pressed Bologna 

Long Bologna Weasand Bologna 

Ring Bologna Paraffine Bologna 
Leona Bologna Canvas-back Bologna 

All-pork Bologna Oil Bologna 

Ham Bologna Pickled Bologna 





Berliner Bologna New England Ham Bologna 





Legg's Old Plantation Seasonings are blended 





from pure and wholesome spices and herbs. They 


are widely used by leading packers throughout the 





United States. Samples for test batch free on 





request. 





AC.LEGG PACKING CO. INC 


2 BIRMINGHAM, ALABAMA, U.S.A, 
WORLD'S LARGEST BLENDERS OF SAUSAGE E> SEASONINGS” 

























The Man Who Knows 





When it comes to 
SEASONING 
you have to be right! 


There is no in-between — either 


your seasoning is right or it isn’t! 


The Man You Know And if it isn’t right you lose. The 


Makers of the genuine 
H. J. Mayer Special 
Frankfurter, Bologna, 
Pork Sausage (with and 
without sage), Braun- 
schweiger Liver, Summer 
(Mettwurst), Chili Con 
Carne, Rouladen Delica- 
tessen, Wonder Pork 
Sausage Seasonings, New 
Deal Lyone Seasonings 
and Special NEVERFAIL 
Curing Compounds, 


sure way of gettingthe RIGHT 
flavor, every time, is to use 
MAYER Seasoning. They are 
made of the right grades of 
spices. They are blended 
right. And they do the right 


kind of a seasoning job. 


They cost no more to use! 
Ask for samples! 


LPR INGA EAE 


6819-27 S. Ashland Ave., Chicago, Ill. 
Canadian Office: Windsor, Ont. 














MA 





PLEINE 

brings out the 
fine flavor of 
ham and sausage. 
A non-volatile, 
pure vegetable 
flavoring agent 


@ Crescent Manufacturing Company 
| 








md 
Law 


130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Aug. 6, 1910.) 


A test of the constitutionality of the 
federal meat inspection act was begun 
with the arrest of W. H. Swomsley, 
general manager, Pittsburgh Melting 
Co., for shipment of white grease in 
interstate commerce without federal in- 
spection. 

Purchases of hogs by Chicago pack- 
ers for the week ending July 30, 1910, 
totaled 97,300 head. Total for the year 
to date, 2,629,900. Hogs averaged $8.52. 


Hogs struck 8c and kept on sliding, 
to the joy of packers and the grief of 
producers. 

Lard futures were an attractive in- 
vestment in the opinion of many 
packers. 


Cost studies of branch house opera- 
tion in New York City showed that it 
cost from 45c to 60c per cwt. of prod- 
uct handled. 


Wm. Simpson, British provision trade 
veteran, head of Wm. Simpson, Ltd., 
Liverpool, died at his home at Birken- 
head. 

Swift & Co. bought 4 creamery plant 
at Eureka, Calif. 


New plant of the Corn Belt Packing 
Co., Fort Dodge, Iowa, just opened, was 
destroyed by fire. 

Samuel Allerton was re-elected presi- 
dent and Chas. H. Ogden general man- 
ager of the Pittsburgh Provision & 
Packing Co. 


Baseball was a live topic, with Chi- 
cago’s Cubs giving the New York 
Giants a close race (just as in 1935). 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 17,767 cattle, 4,491 
calves, 20,782 hogs and 12,591 sheep. 

Provision shipments from Chicago 
for the week ended July 27, 1935: 


Week Previous Same 


July 27 Week Week °34 
Cured Meats, Ibs...17,119,000 16,967,000 21,081,000 
Fresh Meats, Ibs. .30,783,000 36,559,000 44,863,000 
Lard, Ibs. ........ 3,055,000 2,891,000 3.647.000 


Louis W. Kahn, president, E. Kahn’s 
Sons Co., Cincinnati, O., J. W. Rath, 
president, and R. A. Rath, secretary, 
Rath Packing Co., Waterloo, Ia., Wil- 
liam Diesing, vice-president Cudahy 
Packing Co., Omaha, Neb., and Chester 
Newcomb, vice-president and general 
Manager, Lake Erie Provision Co., 


Week ending August 3, 1935 


Cleveland, O., were Chicago visitors 
this week. 


J. C. Jacobs, head of Armour and 
Company’s casings department, is en- 
joying a vacation near home base. The 
ponies at Arlington are said to be the 
chief attraction. 


Kenneth F. Warner, meat specialist 
of the U. S. Bureau of Animal Indus- 
try, was a visitor to Chicago last week. 


Carl F. Schloemann, designing engi- 
neer, Menges-Mange, St. Louis, was in 
Chicago last week. His company is 
busy designing meat plants and plant 
improvements. 


Wesley Hardenberg, vice-president, 
Institute of American Meat Packers, 
has returned from a brief vacation 
spent in northern New York. 


Recent visitors to Chicago were 
C. H. Ungerman, president, Birming- 
ham Packing Co., Birmingham, Ala.; 
G. S. Parent, Armour and Company 
branch house auditor for San Francis- 
co territory, and B. E. Sheehy, general 
manager, Armour and Company, South 
St. Paul, Minn. 

J. R. Stephenson, Hess-Stephenson 
Co., brokers, is vacationing at his sum- 
mer home in the Wisconsin lake region. 


H. E. Heckler, public relations de- 
partment, Armour and Company, is 
spending his vacation at Ashland, Wis. 
It is reported that he promised to send 
large quantities of fish back to his asso- 
ciates. 

George Dunlap, Armour and Com- 
pany, provision department, Chicago, is 
getting in some good rounds of golf 
while taking his vacation. 





Ruth M. Irwin, treasurer of Irwin 
Bros., Inc., Chicago wholesale provision 
firm, passed away this week at her 
home in Chicago. Her parents came to 
Chicago in 1880 from Ireland. A broth- 
er, John Irwin, is the survivor among 
three who founded the firm. 


Harry M. Mulberry, provision de- 
partment, Swift & Co., Chicago, is en- 
joying a vacation in the North Woods. 


Second half of the Packers’ Softball 
league season got under way on Tues- 
day with 5 games. U. S. Cold Storage 
provided the upset of the day and 
broke into the winning column for the 
first time this season. Scores were: 
Miller & Hart 10, Swift 9; Armour 
17, Hammond 4; U. S. Cold Storage 9, 
Omaha Packing Co. 8; Wilson 20, 
Manaster 5; Reliable 19, Drovers 13. 
League standings to date for second 
half are: 


w. L. Pet. 
ee ee Se ne Tae 1 0 1.000 
ND era e-eari deuce Gees coeur 1 0 1.000 
WE eivoenscocveneeanaeneenes 1 0 1.000 
ee ee eee 1 0 1.000 
Ry. By. DOR BRR. osc esneccsss 1 0 1.000 
RE, acetanc ta cane waa e canta 0 1 -000 
WL .a.diews.kesNiseetines wena eaen as 0 -000 
POUR: ganvesiceeweenesaewenens 0 1 -000 
Pree re oe ee ee 0 1 000 
bn EO ee ee 0 z 000 


NEW YORK NEWS NOTES 


Visitors to New York this week in- 
cluded R. E. Pearsall, produce depart- 
ment, Armour & Company, Chicago; D. 
Moore, specialty sales department, Swift 
& Co., Chicago; Leo Bartenstein, con- 
struction department, J. C. Weyrich, 














STILL ACTIVE AFTER 51 YEARS OF SERVICE. 
Tim Hanlon, night foreman of the lard refinery, Armour and Company’s Chi- 


cago plant, started work in the canning room in 1884, and is still at it. 


To cele- 


brate his 51st anniversary he was presented with a gold watch, Myrick Harding 
remarking that he had worked for every Chicago plant superintendent since the 
company was formed. 

Left to right.—Chas. Eikel, quality control executive; M. D. Harding, assistant 
general manager of plants; Tim Hanlon; D. W. King, plant superintendent; C. L 
Guyol, plant personnel manager. 
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» tte a ae Loot el te 


WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


HE has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 

We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 

Sue's test, and won its friends... not in a few weeks. . . or a few months... but in more than 
years. 


@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY :: CHICAGO 














COMPARE REDRAH 
STOCKINETTES 


Sheep 


Hindquarter Bag 


Stockinettes 
for 
HAMS 
BEEF 
LAMB 
SHEEP 
FRANKS 


and a complete stock 
of tubing in rolls 











VALATIE MILLS 
¢ CORP. 
VALATIE, NEW YORK 


against your 
present grade! 


e Many packers 
make substantial sav- 
ings by buying 
“REDRAH” Stocki- 
nettes! Central loca- 
tion, convenient to all 
important packing cen- 
ters, cuts freight rates. 
And “REDRAH” Stock- 
inettes are always full 
weight, always superior 
quality. 


Write for samples! 


@ TRENTON MILLS 


INC. 
TRENTON, TENN. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
end Philadelphia Commercial Exchange 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 














Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 








= 
Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 























New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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sausage department, Don Smith, adver- 
tising department, and J. A. Hamilton, 
general branch house department, Wil- 
son & Co., Chicago. 

F. W. Pratt, district office, Wilson & 
Company, New York, is spending his 
two weeks vacation with Mrs. Pratt 
visiting their son at Chautauqua, N. Y., 
where the latter is heard in songs. This 
musical program is broadcast over sta- 
tin WEAF. 

Girard Lewis, produce department, 
Wilson & Co., New York district, is 
spending a vacation at Keansburg, N. J. 

Miss Melba Hensen, secretary, bakery 
division, Wilson & Co., Chicago, visited 
the New York offices of the company 
during her vacation. 

Girls of the New York district offices 
of Wilson & Company had a yachting 
party on Thursday of last week, when 
they sailed along Long Island Sound to 
Sands’ Point. Dinner on board the 
yacht and swimming were enjoyed. 


Cc. F. Jaeger, branch house sales de- 
partment, Swift & Co., New York, is 
spending his vacation touring the New 
England states with his family. K. A. 
Alexander, specialty sales department, 
is also spending his vacation in New 
England. 


Meat and poultry seized- and de- 
stroyed by the health department of the 
city of New York during the week 
ended July 27, 1935, were as follows: 
Meat—Brooklyn, 59 lIbs.; Manhattan, 
3,308 lbs.; Queens, 2 Ibs.; Bronx, 2 lbs.; 
total, 3,371 lbs. Poultry—Bronx, 7 lbs. 
Fish—Manhattan, 3 lbs. 


COUNTRYWIDE NEWS NOTES 


Carl Rittberger, Zanesville, O., meat 
packer, will celebrate his 25th anniver- 
sary in the business in September. He 
worked in meat plants before establish- 
ing a business of his own, and now 
owns two large farms where he feeds 
cattle for his beef department. 


James Forsythe, one of the pioneers 
of meat packing at St. Paul, Minn., 
passed away on July 27 at the age of 
80 years. Born in Belfast, Ireland, he 
was apprenticed in his father’s packing 
plant there. At the age of 18 he en- 
tered the employ of the Anglo-Amer- 
ican Provision Co. at Chicago and in 
1887 went to St. Paul as pork cutting 
foreman. He entered the Swift organ- 
ization at St. Paul in 1898, was hog 
killing and cutting foreman and later 
superintendent of the pork department. 
He retired in 1912, but served the 
United States during the world war as 
export pork buyer. He leaves eight 
children, all of whom were present with 
their mother at his bedside as he passed. 
His was the first death in the family. 


J. H. Sigafoos, Colmar, Pa., meat 
packer, died on J uly 23 in his 58th year. 
He had been ill for more than a year. 
He had been in the meat business in 
his township for more than 25 years. 
He was famous for his sausage and 
Scrapple. 


Week ending August 3, 1935 


WINNERS IN SAUSAGE CAMPAIGN. 


Competition stimulates volume and profits when right principles are followed. Here 
are the winners in a recent sausage sales contest between Philadelphia, Brooklyn 
and Cambridge, Mass., branches of John Morrell & Co. Philadelphia salesmen won 
and are wearing new straw hats. Left to right: Charles Haering, Jos. Miller, Jos. 
Weber, Michael Latrano, Geo. Price, E. E. Gingrich, Jake Dumin, John Chepulis, 
Jas. Mellon, Harry Haas, Dan De Francesco, Tom Mahon, Tony DiGiacomo, Russell 
Deacon, Chas, Hatzold, Walter Stapleford, John Rooney and M. J. Dunham. 


A. Goldslager, Wilson & Co., New 
York City, was a visitor with his old 
friend E. C. Westcott, of the Keystone 
Market, Detroit, during his vacation 
trip. 

G. V. Teeters, Teeters Packing Co., 
Columbus, O., returned recently from 
Rochester, Minn., where Mrs. Teeters 
has been undergoing treatment. 

F. W. Whitcomb, Wilson & Co. man- 
ager at Concord, N. H., died suddenly 
on July 25. He had been with the com- 
pany’s Concord branch for 17 years. 

M. E. (Butch) Jeness, beef boning 
foreman at the S-K plant at Baltimore, 
Md., is spending his vacation at Ocean 
City, Md., where they land the big ones. 

John Falter, Herman Falter Pack- 








REMEMBERED HIS START. 


P. A. Twiss, general superintendent 

of plants, Swift & Co., who passed 

away this week, began as a dock 

checker. He never forgot the man 
who works by the hour. 


ing Co., Columbus, O., is a convert to 
the airways. He and Mrs. Falter have 
just returned from a 17-day trip to 
California, flying both ways and enjoy- 
ing every minute of the trip, according 
to reports. 


Leo Borowitz, of the Borowitz Pack- 
ing Co., Columbus, O., is building a new 
beef cooler and sharp freezer. 


Corkran-Hill Company, Baltimore, 
Md., recently held “open house” for 
their customers and a large crowd of 
meat dealers enjoyed the fine display of 
meats and sausage. 


A. J. Rooney has assumed manage- 
ment of Armour and Company Morris 
branch, St. Louis, Mo., succeeding E. J. 
Webster. Mr. Rooney was formerly 
with the same company’s Clark branch 
in St. Louis. 


PACKER OPERATING HEAD DIES 


Prosper A. Twiss, general superin- 
tendent of plants of Swift & Company, 
died on August 1 of pneumonia at his 
home in Chicago, at the age of 58 
years. He had been ill for some time. 
He leaves a widow, Mrs. Helen Pratt 
Twiss. He was one of the best-known 
figures in the meat packing industry, a 
native of Kansas City, educated in Kan- 
sas City public and high schools. He 
entered Swift employ in March, 1896, 
as a dock checker. In December, 1910, 
he was made superintendent of the 
Kansas City plant, and in March, 1915, 
was called to Chicago as assistant su- 
perintendent of the Chicago plant. He 
has been general superintendent of all 
plants since December, 1931. 


Mr. Twiss took a prominent part in 
the organization of the Swift em- 
ployees’ representation plan, under 
which employes deal with the company 
on all matters pertaining to their wel- 
fare. He was a friend of the hourly- 
paid man, never having forgotten his 
own start. Many of the innovations 
for the benefit of the workers were in- 
augurated during his regime. 
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‘For the Retail Meat Gamaae 
Dealer 


= Sry 


ood HOUSEKEEPING 1” the MEAT sTORE 


om HOUSEKEEPING in the retail 
meat store is good salesmanship. 

It has at least four objects: To 
make it easy for the customer to buy; 
to make it pleasant for the customer 
to buy; to make it safe for the custom- 
er to buy, and to make the store a more 
efficient business unit where costs and 
losses are kept low. 


No matter what class of trade the 
store serves, or how simple or elaborate 
its equipment, long experience has 
shown that if merchandise is accessible 
and well-displayed, it will sell more 
easily. The housewife is not a pro- 
fessional paid purchasing agent. She 
likes to come into a store, see what she 
desires, and buy it without spending 
15 or 20 minutes over the purchase. 


Keep the Store in Shape 


A clean, well-kept retail meat store is 
a pleasant place for the housewife’s 


HOUSEWIVES APPRECIATE NEAT 
Customers find it easy and pleasant to buy in this retail meat store. 
tools and appliances are in their places. 


stock is where they can see it, 


€ What Dealer Can Do to 
Make Shop More Attractive 


shopping. She wants to buy her food 
in such surroundings and will do so if 
it is at all possible. 


Accidents may happen to customers 
in the retail meat store—as mony deal- 
ers have learned to their sorrow. At 
the least, they may cost the store a 
customer; at the most, they may bring 
a heavy damage suit. Good housekeep- 
ing will prevent these occurrences. 
Well-built displays will not topple and 
smooth floors will not cause stumbling 
or falling. 

Costs are high in a poorly-kept meat 
store. An empty box which has becn 
carelessly left where it must be moved 
every time a door is opened will appre- 


AND CLEAN STORE, 


The store’s 
The floor 


is neatly swept and the cases well-polished. 
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ciably cut down the efficiency of a store 
over a day’s time. Poor refrigerator 
conditions may mean loss or damage of 
product. 


But to appreciate the necessity for 
keeping the retail store in good conii- 
tion, it is only necessary for the dealer 
to put himself in his customer’s place, 


Some Unpleasant Experiences 


Would he like to: 


Stumble over boxes and cartons on 
the floor? 


Slip on wet spots, loose paper or 
pools of oil? 


Take home food from carelessly kept 
iceboxes ? 


Buy meat from discolored platters 
and trays? 


Look at his meat through a show case 
glass which is streaked and _finger- 
printed? 

Wait while the clerk trimmed a piece 
of meat that was damaged through too 
much or careless handling? 


Notice the odor of fish in meats which 
he buys? 

There is no doubt that a customer 
who has had these unpleasant experi- 
ences is going to trade at another store 
if she can. 


Value in a Well-Kept Shop 


Good market conditions will bring 
additional customers and hold the trade 
of old ones. Eliminating unpleasant 
and inefficient conditions is a sure way 
to increase volume and profits. One of 
the most important reasons for the 
growth of chain merchandising organ- 
izations, is that the public likes a clean, 
well-lighted, carefully arranged store. 


However, it is not necessary to have 
a large store or elaborate equipment 
to profit by good housekeeping meth- 
ods. Often such methods are the sim- 
plest and easiest ways of doing things 
instead of the hardest. 


Additional good housekeeping principles for the 
retail meat store will be discussed in an early 
issue of THE NATIONAL PROVISIONER. 
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Retail Shop Talk 


een 


VANISHING MEAT DEALERS 


A Detroit packer and two wholesale 
meat dealers were victims of a “fly- 
away market” scheme recently staged 
in that city. 

According to complaints of meat 
companies to police they had extended 
credit to a retail meat store which 
started business last May. Recently 
their representatives called at the store 
to collect past due bills of $1,426. 
Pleased with settlement of their ac- 
counts by check, the companies gave 
further credit to the extent of $2,000 
worth of meat, which was delivered on 
the following day, a Saturday. 


Calling at the shop Saturday night, 
the representative found it closed, 
$2,000 worth of meat gone and the 
owner and his employees missing. The 
checks “bounced” back on Monday, and 
arrest of two of the retailers followed. 











RETAIL MEAT PRICES RISE 


Retail prices of meats in the United 
States reversed their movement of the 
previous fortnight and rose slightly— 
five-tenths of 1 per cent—during the 
two weeks ended July 16. Retail prices 
of all foods declined one-tenth of one 
per cent during the same period. In- 
creases in meat prices were not out of 
line with the movement in butter and 
eggs, which was also upward. Prices of 
all pork products rose, while beef 
prices declined. Shortage of hogs is re- 
flected in the pork price trend. 


NEWS OF THE RETAILERS 


Henry D. Spancake recently pur- 
chased Southside Meat Market, 608 
Quentin rd., Lebanon, Pa., and is mak- 
ing extensive repairs to the building. 


Ward Haynes has succeeded Carl B. 
Madsen in meat and grocery business 
at 4th and Diagonal, Clarkston, Mich. 


Ned Williams has sold his interest in 
meat market of Swarts & Williams, 
Springfield, Ore., to C. A. Swarts. 


Pike Place Market is about to open 
on corner of First ave. and Pike st., 
Seattle, Wash., under management of 
Henry Geismann. 


The City Dressed Beef Co. has been 
incorporated in Milwaukee, Wis., by 
Homer Morrissette, Tony and Al 
Becker. 


Collins & Maki Cash Market, Negau- 
nee, Mich., has been dissolved and Shel- 


don Collins will continue the business 
alone. 


Meats, Inc., is name under which new 
company has been chartered, with capi- 
tal of $1,000, in Seattle, Wash., by T. 


W. Ryan, B. Horton and James Haw- 
thorne. 


Week ending August 3, 1935 


Miles Grocery & Market has opened 
at 2225 N. Killingsworth, Portland, 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 


Ore., under management of Oscar L. 
of other meats, in mostly cash and carry stores. 


Miles. 
NEW YORK. CHICAGO. 
R. H. Jueal Market, Inc., 7824 S. Hal- es > 


© 
sted st., Chicago, IIl., has been incor- 
porated to deal in meats, meat prod- Beef: 5S 


ucts ul . Porterhouse steak .. . -42 

» poultry, etc Sirloin steak .40 35 
Round steak? 38 .33 
Rib roast, Ist 6 cuts . -26 
Chuck roast +25 17 
Plate beef ° -10 


3 ht 
ss 


igte July 15, 
t 1933. 


George Prestholt, former operator of 
a market at Joice, Ia., has moved to 
Fertile and entered partnership with 
Mort Haugen in a meat market. 


Deo 


Anton Peroutka recently opened a 
new meat market at 612 Fifth ave., 
Antigo, Wis. Building is being redeco- 
rated, modern equipment installed. 


C. Groesch will have charge of meat 
department in new White Way Food 
market recently opened at Cook and 
1ith sts., Springfield, Ill. 


-29 
° . ho 20. 25 
I. J. Spyhalski has engaged in meat rowing” teseset’ «oe a ae 
business at 2001 W. Juneau ave., Mil- ‘all prices are simple averages ot quotations re- 
. ceived on all grades of pork and on g grade 
waukee, Wis. of other meats. 2Top round at New York. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on August 1, 1935: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 


(1) (300-500 Ibs.) choice $16.50@17.50 
Good 13.50@16.50 
POrrrrrrrrrrrrrrrr rrr ris eeeeee 10.50@13.50 


9.00@10.00 


$17.00@18.00 
15.00@17.00 
11.00@14.50 
10.00@11.00 


17.50@18.50 
15.00@17.00 
11.50@14.00 

9.00@11.00 


16.50@17.50 
13.50@16.50 
11.00@13.50 


17.50@18.50 
15.00@17.00 
12.00@14.50 11.50@14.00 


16.50@17.50 
14.00@16.50 


17.50@18.50 
15.00@17.00 


17.50@18.50 
15.50@17.00 


17.50@18.50 
15.00@17.00 


12.00@12.50 
11.00@12.00 
10.00@11.00 


12.00@13.00 
9.50@11.50 
8.50@ 9.50 


11.50@12 50 
10.00@11.00 
9.00@10.00 
Fresh Veal and Calf: 
VEAL: 

14.00@15.00 16.00@17.00 
14.00@16.00 
12.50@14.00 
11.00@12.00 


13.00@14.00 
12.00@13.00 
11.00@12.00 
Fresh Lamb and Mutton: 
LAMB: 

(38 lbs. down) choice 16.50@17.50 

a es 15.00@16.50 
13.50@15.00 
12.00@13.50 


16.00@17.00 


14.00@15.00 
11:00@13. 


14.00@15.00 
13.00@14.00 
12.00@13.00 
11.00@12.00 


16.00@17. 


16.50@17.50 
hs x 15.00@16.00 


13.00@14.00 


15.50@16.50 
12.50@13.50 


(46-55 Ibs.) choice 
Good 14.50@15.50 


14.50@15.00 
14.00@14.50 
YEARLING: 
(40-G5 Ihe.) Chole... wc ccscccccccccccccs 12.00@13.00 14.00@15.00 
Good 11.00@14.00 
10.00@11.00 
MUTTON: 


(Ewe) (70 Ibs. down) good 


Fresh Pork Cuts: 

LOINS: 
Or RS, nies oak nae Reedccekscesoee 24.50@26. 
Ck RE Srey 23.00@25.50 
12-15 . av 19.50@21.50 
16-22 i 16.50@17.50 

SHOULDERS: N. Y. Style: Skinned: 
8-12 Ibs. avg 

PICNICS: 
6- 8 Ibs. avg 

BUTTS: Boston Style: 
SW cote semeiccsuaseceseccuss 22.50@ 25.00 23.00@25.00 24.00@25.00 


(1) Includes heifer 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and Chicago. 
(3) Includes sides at Boston and Philadelphia. 


25.00@ 26.00 
24.00@25.00 
22.50@24.00 
19.00@20.00 


18.00@19.50 18.00@19.00 
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Salesrooms: 
425-435 E. 102nd St. 








A. C. WICKE MFG. CO. 


Complete Market Equipment 
NEW YORK CITY 


Main Office and Factory: 


Phone ATwater 9-0880 for All Branches 


406-414 East 102nd St. 





Bronx Branch: 
739 Brook Ave. 











1935 CORN-HOG PAYMENTS 


Distribution of 1935 corn-hog benefit 
payments has begun with mailing out 
of $4,004,914 in checks to participating 
farmers in 33 states, according to 
Claude R. Wickard, chief of the AAA 
corn-hog section. Approximately $186,- 
000,000 will be paid out in benefits in 
the 1935 corn-hog program. 

Originally benefit payments would 
have been made from processing tax 
funds collected during last months of 
1935 and in 1936. It is believed, how- 
ever, that packers’ suits against the 
hog tax have seriously curtailed collec- 
tions, so that a balance between ex- 
penditures already made and collections 
is still far in the future. According to 
the AAA corn and hog processing 
taxes collected to May 31 totaled $265,- 
176,236. Expenditures already made in 
benefit payments and hog surplus re- 
moval payments total approximately 
$350,000,000. Under the original plan 
of the AAA these expenditures would 
be liquidated from processing taxes. 

Curtailment of processing tax collec- 
tion may continue or collection may 
cease if the U. S. Supreme Court finds 
the taxes unconstitutional. An amend- 
ment to the work relief bill gives the 
President power to make benefit pay- 
ments from funds alloted by the bill, 
but thus far he has declined to use this 
fund for this purpose. 


PROCESSING TAX SUITS 
(Continued from page 13.) 


while $10,000,000 damage to its busi- 
ness was forecast by another. 

Wilson & Co., filing its suit later than 
other packers, made substantially the 
same allegations. The Wilson company 
filed seven suits, one for the parent 
company and others for six subsidiaries. 

Swift & Company in its bill of com- 
plaint stated that suits filed by com- 
petitors had been so numerous that it 
was placed at a disadvantage in con- 
ducting its business. It further pointed 
out that shortage of hogs resulting from 
the AAA program decreased supplies 
so greatly that plants of the company 
were operated far below their normal 
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pork capacities, resulting in increased 
unit costs of processing. 

Regarding the incidence of the tax 
Armour and Company’s petition stated 
that “it is impossible to determine what 
part of the processing tax is applicable 
to any of the 50 products of a hog.” 


Can't Allocate the Tax 


Practically every petition contained 
testimony of Washington hearings on 
the processing tax, this having resulted 
in evidence pointing out the impossi- 
bility of allocating the tax to any one 
group. This was interpreted as a meas- 
ure of caution by packers to protect 
their position should suits be decided in 
their favor. In that event it has been 
feared the packer might b~ sued by the 
retailer, wholesaler or consumer. 


In general the packers bills attacked 
the constitutionality of the AAA and 
the tax on the following grounds: 


Why Tax Is Unconstitutional 


Regulation of production by the fed- 
eral government is a contravention of 
state rights; processing taxes were not 
imposed to pay debts, provide for gen- 
eral welfare but were imposed for bene- 
fit of a particular class; act violates 
fifth amendment to the constitution; 
processing taxes are taxes in name only 
and really are an exaction for raising 
farm product prices and adjusting farm 
income; act delegates legislative power 
to Secretary of Agriculture, setting no 
clear standards; act delegates powers of 
Congress to an administrative officer; 
delegation of power to Secretary to pay 
out proceeds of taxes without appropri- 
ation by Congress is illegal because no 
basis of fact is required to be found by 
Secretary to impose tax and no judicial 
review provided; 

Taxes if constructed as direct, violate 
the constitution because they are not 
apportioned according to population; 
processing taxes cannot be levied under 
provisions of constitution regulating 
commerce because the production of 
commodities is not interstate com 
merce. 

It was also alleged that present taxes 
were not in conformity with standard or 
formula Congress laid down in the act 
for its determination, in that the tax of 


$2.25 a cwt. exceeds the difference be. 
tween the current ferm prices and the 
fair exchange value as calculated from 
Department of Agriculture statistics, 


Other Injunctions Granted 


Temporary injunctions restraining 
collections of the tax were granted sey- 
eral packers during the week and older 
injunctions continued. Plankinton Pack- 
ing Co., Milwaukee, Wis., and P. E, 
Holz Sons Co., Charlestown, W. Va., 
were granted temporary restraining or- 
ders. 

In Louisville, Ky., federal judge Ford 
issued orders restraining collection of 
taxes in several of 47 suits on which 
hearings were held. 

A suit brought in Memphis, Tenn., 
by Jacob G. Lacroix to recover hog pro- 
cessing taxes was dismissed by federal 
judge Martin. He ruled that process- 
ing taxes were legal under the welfare 
clause of the Constitution. He also 
held that Congress had fixed products 
to be taxed under the act and set the 
basis for tax rate. Since the money 
was paid into the treasury, he declared, 
no matter what its use, it was a tax. 

According to records of the Depart- 
ment of Justice, 616 processing tax 
suits had been filed up to July 31. The 
Bureau of Internal Revenue reported 
that suits had reduced collections by 
more than 50 per cent. 


CONFER ON AAA AMENDMENTS 


Price fixing was eliminated from the 
AAA amendments this week in the 
joint conference of House and Senate 
which is attempting to adjust the dif- 
ferences in the two bills. House con- 
ferees agreed to the Senate amendment 
banning price fixing. 

Other sections of the legislation 
which were agreed on include the Sen- 
ate amendment which would allow suits 
for recovery of processing taxes if the 
processor can show that he has ab- 
sorbed the tax. In the amendments 
passed by the House all suits against 
the processing tax would be banned and 
recovery of taxes impossible. Con- 
ferees will also consider import quota 
and export debenture provisions. 
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Mr. Pork Packer:— 
' Ask Yourself These Questions 


Am I getting the highest pos- 
sible yields from products? 
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CHICAGO MARKET PRICES 
J 4 t A 4 via 
cS =... 5 ee 


WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended 
steers— July 31, 1935. 
@19 


Prime native 
400- 600 
600- 800 
800-1000 

Good native 
400- 600 
600- 800 
800-1000 

Medium steers 
400- 600 
600- 800 
800-1000 

Heifers, good, 

Cows, 400-600 

Hind quarters, 

Fore quarters, 


steers 


144%4,@15'%4 
1444@16 


.14144@ 16 
9'44@12% 


400-600. 


choice.... 4 
choice.... @ 1414 


Beef Cuts. 


unquoted 
@35 
@30 

unquoted 
@43 
@3i 7 


Steer loins, 

Steer loins, 

Steer loins, ‘ 

Steer short loins, prime.. 
Steer short loins, No. 
Steer short loins, No. 2 
Steer loin ends (hips).... 
Steer loin ends, No. - 
Cow loins 

Cow short loins.......... 
Cow loin ends (hips) 
Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. ‘ 

Cow ribs, No. 

Steer rounds, 

Steer rounds, 

Steer rounds, No. : @16 
Steer chucks, _— unquoted 
Steer chucks, @12 
Steer chucks, @ll 
Cow rounds @13% 
Cow chucks @10 
Steer plates @12 
Medium plates @12 
Briskets, No. @16% 
Steer navel ends......... @10 
Cow navel ends @ 8 
Fore shanks @ 8 
Hind shanks @ 6 
Strip loins, No. @60 
Strip loins, No. 2 @50 
Sirloin butts, No. @29 
Sirloin butts, No. @22 
Beef tenderloins, No. @70 
Beef tenderloins, No. @50 
Rump butts @22 
Flank steaks @22 
Shoulder clods @13% 
Hanging tenderloins @li4 
Insides, green, 6@8 IlIbs.. @14% 
Outsides, green, 5@6 Ibs. @13% 
Knuckles, green, 5@6 Ibs. @l4 


@28 
@li 
unquoted 


unquoted 
@16% 


Beef Products 


Brains 

Hearts 

Tongues 
Sweetbreads 
Ox-tail, 

Fresh tripe, plain 
Fresh tripe, H. C 
Livers 


Kidneys, @10% 


Choice carcass 
Good carcass 

Good saddles 

Good racks 


@15 
@14 
@l7 
@l1 
@ 8 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores 

Lamb fries. per Ib 

Lamb tongues, per Ib.... 
Lamb kidneys, per Ib.... 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, 
Sheep heads, 


per Ib.... 
each 
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Cor. week, 
1934. 


13% @13% 
12% @13%4 
15 @15% 


114%@12\4 
W4yaley 
13 %2@14 


10% @11% 
ll @ll\% 
12% @12% 


@1l% 


unquoted 
@35 
@30 
unquoted 
ats 
@40 
@22 
@21 
@li 
@18 
@i15 
unquoted 
@21 
@19 
@11 
@10 
unquoted 
@13% 
@13 
unquoted 
@9 
@ 9% 
@ 9% 
@ 
@ 
@ 
@11 
@ 5% 
@ 3 
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Fresh Pork, etc. 


Pork loins, 8@10 Ibs. avg. 
Picnic shoulders 

Skinned shoulders 
Tenderloins 

Spare ri 

Bac 


az 
als 
@1914 
a3 
@i6 
als 
a2 


a30 
all 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, 


1CQeIQhocel 
i 


Snouts 
Heads 
Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons.. . 
Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk... 
Country style sausage, smok 
Frankfurters in sheep casings..... eseed 
Frankfurters in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs............ 
Smoked liver sausage in hog bungs..... 
Head cheese 

New England luncheon specialty 

Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 

Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 
Holsteiner 

B. C. salami, 
Milano salami, choice, in hog bungs.. 
B. C. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami 

Pepperoni 

Mortadella, new condition......... ee 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 1444@15 
Special lean pork trimmings @18 
Extra lean pork trimmings... 
Pork cheek 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Beef cheeks (trimmed) 
Dr. canner cows, 32 Ss. and up 
Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, 8S. 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate.. cocccese cee 
Large tins, 1 to crate... cocccce Come 
Frankfurt style sausage in ‘sheep casings— 
Small tins, 2 to crate..... 
Large tins, 1 TD GRE. crccccccceese 
Smoked link sausage in hog casings— 
Sees SIND, F OP GORE s cc ciccccccccccecccccese OF 
Large tins, 1 CO CERES. cc ccccccccccccccccccse FOO 


BARRELED PORK AND BEEF 


@34.00 
@34.50 
@34.00 
@33.00 
@29.50 
@34.00 
@39.50 
@25.00 
@26.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Dbl.......cccecesee 
Lam! 


ACh ke 3 


choice 


eee eee wees 


Mess pork, regular.. 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces. 
Clear back pork, 40 to 50 pieces...... 
Clear plate pork, 25 to 35 ne 
Bean pork 

Brisket pork 

Plate beef . 


Extra plate beef, 200-Ib. bbis.......... 


- -15.50 
40.00 


if pegenenaqeengse: 
Pocket honeycomb tripe, 200-Ib. bbl..........28.00 


DRY SALT MEATS 


Clear bellies, 18@20 lbs 

Clear bellies, 14@16 lbs 

Rib bellies, 25@3v lbs....... . 

Fat backs, 10@12 lbs 

De DOO, SOUP NS BOs ccscecccccsccsws 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. 
paper 
Fancy skd. hams, 14@16 lbs., parchment 

paper 
Standard reg. hams, 
Picnics, 4@8 lIbs., short shank, plain. . -214%@22 
Picnics, 4@8 lbs., long shank, plain....194@ 20% 
Fancy bacon, 6@8 lbs., parchment paper. 31% 4@32y, 
Standard bacon, 6@8 lbs., plain 2944 G30 
No. 1 beef ham sets, smoked— 
Insides, 8@12 Ibs 
Outsides, 5@9 lbs.. 
Knuckles, 5@9 Ibs 
Cooked hams, choice, 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted......... 
Cooked picnics, skinned, fatted.... 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade.... @$15.15ax 
Prime steam, loose, Bd. Trade.... @ 15.2% 
Refined lard, tierces, f.o.b. Chgo. 

Kettle rend., tierces, f.o.b. Chgo. 

Leaf, kettle rendered, tierces 

f.0.b. Chicago 
Neutral, in tierces, f.o.b. Chicago. 
Compound, veg., tierces, c.a.f.... 


OLEO OIL AND STEARINE 


10%@l11 


hams, 14@16 lbs., parchment 
° 


254 @26y 


14@16 lbs., plain. Be 244, 


0 
skin on, fatted... ~~ 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 8 @&y 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% f.f.a 

Special tallow 

Choice white grease 

A-White grease, maximum 5% acid 
B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% 


ANIMAL OILS 


Prime edible ...cccccccccccccccccccces 
Prime inedible .. 


eee e ee eeeeneeeeeeesee 


Acidless tallow 
20° neatsfoot 
Pure neatsfoot ......... 
Special neatsfoot ......cceccccccccvees 
Wixtra MORteTO0t ...cccccccccccccccceces 
Mo. 1 neateloot ....cccccccccccccccccee 
Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals each. Prices are for oil in 


VEGETABLE OILS 


f.o.b. 


eee eee eeseesees 


Crude cottonseed oil in tanks, 
Valley points, prompt 

White, deodorized, in bbls., 
Yellow. deodorized 

Soap stock, 50% f.f.a., f.o.b. mills.. @ ty 
Soya bean oil, f.o.b. 2S OS ae igre *76.75@8.80 
Corn oil, in tanks, f.o.b. mills......... e * 
Cocoanut oil, seller’s tanks. f.o.b. 
Refined in bbls., f.o.b. — 


OLEOMARGARINE 


White animal fat, margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago. 
Nut, 1-lb. cartons, f.o.b. Chicago....... 
Puff paste 


40% 


@14% 


PURE VINEGARS 


CALLAHAN 


The National Provisioner 





- 10% @l11 
- 104% @104% 
- 8 @& 


rs 
12 
pat 
i 
10 
bt 
rt 
u 
12 
12' 
il 
iu 


rrels contain 
il in barrels, 


> 
».b. 
20.10%@11 
-. 10% @11 
owe 
"1 16.75@6.80 
|| 
ist. @ 3% 
. 10% @10% 
E 


Cwt. 
Nitrite of soda (Chgo. warehouse 
stock) : 
1 to 4 bbls. delivered 
5 or more bbls. delivered 
tpeter, 1 to 4 bbls. f.o.b. 
on. refined granulated 
Small crystals ~—< ; 
Medium crystals .... . 7.62% 
Large crystals - - 
Dbl. refd. gran. nitrate of soda. 
galt per ton, in minimum car of 80, 
only, f.o.b. Chicago: 
Granulated 
Medium, air dried. 
Medium, kiln dried 


ro 


on 
ac 


WII 
Re het ol 
onocjc 


Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
leans 
Second sugar, 90 basis a 
Standard gran., f.o.b. refiners (2%)... 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 
f.0.b. Reserve, La., less 2% 


SPICES 
(Basis Chicago, original bbls., bags or bales). 
Whole. Ground. 


@4.60 
@4.50 


Chili Pepper, Fancy 

Chili Powder, Fancy............+. ea 

Cloves, = o¢0 Sbeseeeeaenee ee 
Madagas 


‘ancy 
a MR 
Pepina Sweet Red Pepper 


Peppe: 
Pepper, nck ‘Aleppy 
Black Lampong 9% 
Black Tellicherry 12% 
White Java Muntok 154 17 
White Singapore 16% 
White Packers =e 15% 


SEEDS AND HERBS 
round for 


G 
Whole. Sausage. 
Caraway Seed 
Celery Seed 


Coriander Morocco Natural No. 1 

Mustard Seed, Cal. Yellow 
American 

Marjoram, French . 

Oregano 

Sage, Dalmation Fancy. 
Dalmation No. 1 Fancy 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
Domestic rounds, 180 pack.......... 
Domestic rounds 140 pack 
Export rounds, wide 
rt rounds, medium. 
Export rounds, 
No. 1 weasands 
No. 2 weasands 
No. 1 bungs 
No. 2 bungs. .. 
Middles, regular 
Middles, select, wide, 2@214 in. 
Middles, select, extra wide, 2% in. he 
over 
Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. d 
PP NEE, GME s civicccacccccccects coe ome 
Hog casings: 


Narrow, per 100 yds +2 »2.60 
Narrow, special, per 100 yds. .....0000.2.80 
Medium, —. eeenke erecoceseses 0000215 
Wide, per 100 yds........... coraeaemeae 1.75 
Extra wide, per T06 eee canoils 1.70 
Export bungs ° 
Large prime. bungs 

Medium prime bungs 

Small prime bungs 

Middles. saad set 


Stomach: 
COOPERAGE 


Ash pork barréls, black iron hoops.$1.35 @1.37% 
Oak pork barrels, black iron hoops. @1.27% 
a 4-3 barrels, galv. Png noses. 1.421%4@1.45 
arrels, galv. iron hoo 
white oak ham tierces a 
oak lard tierces 


White oak lard tierces 1.97% @2.00 


Week ending August 3, 1935 





NEW YORK Tn PRICES 


LIVE CATTLE 


Steers, medium, 1,182-1,376 lbs...... $ 8.75@ 9.60 
Bulls 5 50@ 6.25 
Cows, common and medium 5 


LIVE CALVES 


Vealers, choice @$10.00 
Vealers, good .. 2 9.00@ 9.25 
Vealers, medium . 6.50@ 8.50 


LIVE LAMBS 


Lambs, choice to good 
Lambs, medium 


$ 8.00@$ 9.00 
7.50@ 8.25 
4.00 down 


LIVE HOGS 


Hogs, 196-lb. average 


DRESSED BEEF 
City Dressed. 


Choice, native, hea e @19% 
Choice, native, @19 
Native, common, to fair............ +---16 @I17 


Western — Beef. 


Native steers, 600@800 I 
Native choice yearlings, 410@600 Ibs... 
Good to choice heifers. . 


@$10.75 


BEEF CUTS 


Western. 


ins 22 
hinds and ribs..... 20 
hinds and ribs... “ae 


Rolls, reg. 6@8 Ibs. avg.... eeevcccccces 23 
Rolls, reg. 4@6 Ibs. avg 

Tenderloins, 4@6 Ibs. avg..... eveeseces 
Tenderloins, 5@6 lbs. avg........ eccece 
| ES ee occccees 


Lambs, prime to choice 
Lambs, good 

Lambs, medium 

Sheep, good 

Sheep, medium 

Fall lambs 


DRESSED HOGS 


Hogs, good to choice...............$19.00@$19.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs.. 
Pork tenderloins, fresh 
Pork tenderloins, frozen 3 
Shoulders, Western, 10@12 Ibs. avg.... 
Butts, boneless, Western 2 
Butts, regular, Western..............2. 4 
Hams, Western, fresh, 10@12 Ibs. ave. 
Picnic hams, Western, fresh, 6@8 Ibs. 
average 18 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 


Spareribs 
SMOKED MEATS 


Regular hams, 8@10 Ibs. @26 

Regular hams, 10@12 Ibs. @25 

Regular hams, 12@14 lbs. @24 

Skinned hams, 10@12 lbs. 25 @26 

Skinned hams, 12@14 Ibs. 24144@2514 

Skinned hams, 16@18 Ibs. 

Skinned hams, 18@20 Ibs. 

Picnics, 4@6 Ibs. = 

Picnics, 6@S8 lbs 

— pickled bellies. $@i2 Ibs. avg..... : 
Bacon, boneless, Western 3 

Bacon, boneless, city 


Reef tongue, light 
Beef tongue, heavy.°‘ 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 15¢ a pound 

Fresh steer tongues, l. c. trm’d 

Sweetbreads, f 

Sweetbreads, veal .... Oc a pair 

Beef kidneys .........cecececeeeeees-14C @ pound 

Mutton kidneys eee 3c each 

Livers, beef 27c a pound 
16c a pound 
25c a pound 

- 10ca pair 


BUTCHERS’ FAT 


@1.75 per cwt. 
@2.00 per cwt. 
@3.75 per cwt. 
@2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 1214-14 14-18 18 up 
Prime No. 1 veals.. 13 1.90 2.00 2.05 2.20 
Prime No. 2 veals.. 12 1.75 1.90 1.95 
Buttermilk No. 1... 10 1.60 . ere 
Buttermilk No. 2... 9 1.50 ° . ioe 
Branded grubby ... 6 -95 u 1.10 1.10 
Number 3 6 95 1.10 1.10 


BONES, HOOFS AND HORNS 


Round shin bones, avg., 48 to 50 Ibs., 
per 100 pieces 75.00@ 85.00 
Flat shin bones, avg., 40 to 45 lbs., 
per 100 pie 
Black or eect — per ton 
White hoofs, per t 
Thigh bones, avg. °85 to 90 I 
100 pieces ...... 
Horns, according to grade.. 


Shop fat 
Breast fat 
Edible suet 








PRODUCE MARKETS 


Chicago. New York. 
BUTTER. 
Creamery (92 score) @23% @23% 
Creamery (90-91 —-- - 224% @22% 23 @23% 
Creamery firsts (88-8 
21% @21% 


EGGS. 
Extra firsts 
Firsts (fresh) 


@2 
Standards @2614 


Broilers 
yers . 

Spring 

Turkeys 


Fryers, 31-42, fresh 

Roasters, 43-54, frozen. ..24 @26 

Roasters. 55 & up, frozen.27 @27% 

Fowls, 31-47 16%4@18 
48-59 @21 


60 and up. --214% @22 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 seere butter at Chicago, 
New York. Boston. Philadelphia, and San Fra 
cisco, week ended July 25, 1935: 

20 22 23 
24 24 244 
New York .... 24 244%, 24% 
2 25 254% 25% 
25 251%, 25% 
26 26 26 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

23% 23% 238% 24% 24% 24 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1935. 1934. 
Chicago. 57,605 66.489 56,933 1,972,658 1,836,453 
N. Y. .. 55,479 9,880 1,994,400 2.171.868 
Boston.. 18,226 23.574 725,680 768,586 
Phila. .. 18,137 20,648 696,408 748,644 


Total 149,447 1 161,035 5,389,146 5,525,551 

Cold storage movement (lbs.): 
Same 

In Out On hand week day 

July 25. July 25. July 26. last year. 

etme. - 673 70,755 29,810,915 25,031,280 

=. « Wee oF 18.277,232 7,491,318 

| RS 68.971 6,046,839 4,348,511 

Phila. ... 104,415 12, 720 5,083,865 3,637,536 


Total .1,124,073 175,303 69,218,851 40,508,645 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted. special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 


No display. 


Remittance must be sent with order. 








Position Wanted 


Position Wanted 


Equipment For Sale 








All Round Sausage Man 


Man thoroughly experienced in both 
production and marketing of sausage is 
available. Ability to handle independent 
sausage business or sausage department 
of a packing plant. W-975, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Sales Manager 


Tired of alibis? I get results. Fifteen years 
successful packinghouse experience same company; 
last five years as sales manager. Age 35; hard- 
hitting, tactful, aggressive, capable organizer, 
chock full of enthusiasm and new merchandising 
ideas. Can increase your volume and ee. 
Clean cut record. Employed at present. Edward 
A. Graham, 3115 N. Rutherford Ave., Chicago, 
Ill. Merrimac 3961. 


Need an Experienced Man? 


Experienced meat cutter and market 
manager desires new connection. Fifteen 
years’ experience behind the counter. Go 
anywhere. Write W-977, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Illinois, for details on references and 
ability. 








Branch House Manager 


Want position in packing house line. 
Have had several years’ experience as 
branch house manager for large packer; 
also managed beef and small stock for an 
independent packer; six years’ experience 
as buyer for chain market. Prefer beef 
and small stock. W-979, THE NATIONAL 
— 407 S. Dearborn St., Chi- 
cago, be 





Sausage Foreman 


Sausage expert with knowledge and ex- 
perience on all kinds of sausage and spe- 
cialties is available. Has worked as fore- 
man in large packing plants for many 
= This ——, ane profits for 

Expe W-913, THE 
NATIONAT. PROVI STONER, 407 S. Dear- 
born St., Chicago, Il. 





Superintendent 


Want position as superintendent. Prac- 
tical experience covering beef and pork: 
killing, cutting, curing, etc. Can produce 
results with least labor cost. Will go any- 
where. Can furnish references from past 
employers. W-969, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Experienced Sausagemaker 


Position wanted by sausagemaker who 
has had long experience making quality 
sausage and meat products. Resourceful 
and capable of taking charge of curing 
and smoking department. W-954, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 





Sales Manager 


Experienced, with excellent references and suc- 
cessful record of nineteen years in production, 
office and sales management, both in branches and 
main plants. Desire connection where there is 
opportunity for real future. Bleven years with 
present employer; good reasons for making change. 
W-978, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 


Casing Equipment 
For Sale, Mechanical Mfg. Co, No. 252, 
beef casing cleaner and Anco No. 49 hog 
casing cleaner; been in storage, never 
used, like new, attractive prices. FS-981, 
THE NATIONAL PROVISIONER, 407 §, 
Dearborn St., Chicago, Ill. 





Superintendent and Foreman 


Would like connection with reliable 
Southern firm. Understand beef and pork 
operations including killing, cutting, cur- 
ing, etc. Also refrigeration and mechan- 
ical end. Best references. W-976, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Equipment 


For Sale, 3-Crane oil-gas smokers; 1-Me- 
chanical belt driven fleshing machine; 
1-Mechanical No. 166 sausage stuffer, 206 
lbs. capacity; 1-“Buffalo” No. 43A Silent 
Cutter; 1-Gruendler grinder 12 in. x 16 in, 
hopper. All excellent condition. FS-982, 
THE NATIONAL PROVISIONER, 407 s. 
Dearborn St., Chicago, Ill. 





Sausage Foreman 


with knowledge of most all 
specialties, available. Also 
curing and cutting. Know costs and can make 
quality products from most all materials. First 
class references. Will come for short time if 
desired, to straighten out difficulties. BERNARD 
ROEHM, 632 B. Ohio St., Pittsburgh, Pa. 


Young German, 
meat products and 


Laabs Cooker 


For sale, 5 ft. x 10 ft. Laabs Cooker 
with 25-H.P. motor; also percolator and 
vacuum pump. FS-951, THE NATIONAL 


PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Sausage Expert 


Qualified to direct and manage all sausage room 
operations. Can produce highest quality sausage 
and loaves of all kinds, also Canadian bacon; spe- 
cialize in German style sausage and jellied loaves. 
Know all latest cures and methods. Experienced 
in figuring costs. W-974, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 








Plant For Rent 








Building for Lease or Rent 


Fully equipped for wholesale jobbing or 
manufacturing of fresh meat and products. 
Motor driven refrigeration plant, cork in- 
sulated coolers, beef tracks, and R. R. sid- 
ing = mg Be! located in Fall 
Riv FS-980. THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 

or : 








Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 





Miscellaneous For Sale 








Equipment Wanted 





Sheep Casings For Sale 


Oriental importer has strictly 
selected sheep casings. Wishes 
connection with sausage factories. 
Hamilton Grange Station, Box 12, 
New York, N. Y. 








Fat Back Cutter 
Wanted, used fat back or Head Cheese 
cutter; hand or motor driven. State 
condition, make and price. Herrud and 
Co., Grand Rapids, Mich. 














Rarry M 


1018-32 West 37th Street 


anaster & Bro. 


INCORPORATED 


WHOLESALE MEATS 


Chicago, U.S.A. 


Choicest 
Sausage Material 
and 
Selected 
Beef Cuts 
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' UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 

















Selected Beef and Sheep Casings 


| ody hegh NEW YORK CITY Murray Hild 2900 | 














Phone Gramercy 3665 


— Schweisheimer & Fellerman ‘‘The Skins You Love to Stuff”’ 


machine; 


tuffer, 200 
caeee Importers and Exporters of 


n. x16 in, SAUSAGE CASINGS 


. FS-989, 


mats DY cK cor bok Seo” “New vere Ny. | || Early & Moor, Inc. 
~ Oo Harry Levi & Company, Ine. SAUSAGE CASINGS 


olator and 
NATIONAL Importers and Exporters of 


 St., Chi- Sausage Casings Exporters 139 Blackstone St. 


625 Greenwich Street 723 West Lake Street Importers Boston, Mass. 
NEW YORK, N. Y. CHICAGO, ILL. 
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‘ TO SELL YOUR PRODUCTS 


votetigss Sheep = Beef = Ho 
king Ket ————j7, Great Britain P % 


neil STOKES & DALTON. LTD. CASINES 


» yell ina pontine HIGH QUALITY 


PROMPT SERVICE 
THE CUDAHY PACKING Co. paeeiage eg 
Importers and Exporters of M. pi S ALZMAN Co., INC. 


Selected Sausage Casings 619 W. 24th Place, Chicago 
221 North La Salle Street Chicago, U. S. A. Cable Masals, Licbers, Bentley Code 
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Wilson & Co 

Worcester Salt Co 

Worcester Tram Rail Co 
Worthington Pump & Mchy. ee 
Wynantskill Mfg. Co ven 
Yale & Towne Mfg. Co 

York Ice Machinery Corporation 
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*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 


The National Provisioner 





CARLOT, SHIPPER: 








THE E. KAHN’S SONS Co. 

CINCINHA TE, O. . East St. Louis, Illinois 
“AMERICAN BEAUTY” te eaciiinaaiiiiadiiditis 
HAMS and BACON av ¥ of Beef and Provisions 


Straight and Mixed Cars of Beef, % EY RO NEW YORK OFFICE 
Veal, Lamb and Provisions wie om 410 W. 14th Street 





Represented by 


a YORE 9+ WASHINGTON BOSTON } REPRESENTATIVES: 
Ford * “ Wm. G. Joyce, Boston 


L. Woodruff W. O. B. L. Wright P. G. Gray Co. 
ito W, 14th St. 88 N. Delaware Av. 681 Penn.Av.,N.W. 148 State Bt. F. C. Rogers, Philadelphia a] 





























pO Jrom the Land O’Crn 
Main Office and Packing Plant OI AAAS 
Austin, Minnesota BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKINGCO., WaTERLOO, lowA 
































Superioe Pevkine Co. | ) 9 


Price Quality Service 


Chicago St. Paul St. Louis 
| VAY, Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


DRESSED BEEF ee 


BONELESS BEEF and VEAL New York Office—259 W. 14th St. 


REPRESENTATIVES 


C Murphy & Decker, Boston, Mass ashington, D. C. 
arlots Barrel Lots M. Weinstein Co., Philadelphia, Pa, = D- Amiss {Paitiuere, Md. 









































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF —- PORK —- SAUSAGE - PROVISIONS 
BUFFALO— OMAHA ~— WICHITA 














>visioner Week ending August 3, 1935 
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Sealed in Silver 








sme try our Original 


WEST VIRGINIA Ham! 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


a 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 

















Philadelphia Scrapple a Specialty — 
gi e 
way John J. Felin & Co., Inc. | 3 
! 4142.60 Germantown Ave., Philadelphia, Pa. oe 
Delicatessen 





New York Branch: 407-409 West 13th Street 














The Columbus Packing Company 


URE MEAT 
PRODUCTS 
L8Us pacnine & 


Pork and Beef Packers 


Columbus, Ohio 
Schenk Bros., Managers 


New York Representative: M. C. Brand, 410 W. 14th St. 





Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





























v 
Partridge 1 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














foods of Unmatched Quality 


"SsStaAy 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Baltimore, Md. 


Meat Packers 














C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 








HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 











QUALITY PorkProducts ThatSATISFY 
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ICE CRUSHERS 








that REDUCE WASTE and 


\V ee 


THERE IS A SIZE TO FIT YOUR REQUIREMENTS 


For Sausage making and 
Car Icing departments 


No matter what your crushed ice requirements 
are, there is an ANCO Ice Crusher to efficiently 
fulfill them. They are made in sizes ranging in 
capacity from 150 lbs. per minute to 50 tons 
per hour. 


Above illustration shows the smaller machine 
especially adapted for sausage makers, and the 
lower illustration is of a large Crusher suitable 
for producing great quantities of coarse ice for 
icing cars. 


ANCO Sales Engineers will quote you on 
proper Ice Crushing Equipment to suit your needs. 


SAVE TIME 


ANCO Special Picks are the Secret 
of Uniformly Crushed Ice without 
excessive slush. 


Efficient service of all sizes of ANCO Crushers is 
gained thru high speed operation and improved 
double cutting picks, shown in left-hand illustration. 

These picks provide uniform runs of ice and elimi- 
nate slush, while greater capacity is obtained with 
less power consumed. They are made of high-grade 
drop forged steel with rectangular shanks which are 
fitted into corresponding rectangular holes in re- 
volving drum. Proper alignment of picks is kept 
at all times. 

Fine or coarse ice can be obtained by simply 
changing the cast steel combs which are furnished 
with the Crusher. 





THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street ° 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





PRIDE WASHING POWDER. 
BUILDS 


\ 3 
Ah gan 


Particularly effective against packinghouse greases and stains is Pride 
Washing Powder. It is high in cleaning energy . . . Works equally well 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- . 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the 
non-productive clean-up hours to a minimum. Pride is checked in our | 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. bar- 
rels; |25-kegs; 25-Ib. pails. No matter where your plant is located, there | 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 
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